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WIT/HAM 


avour 


-v  m 


The  delicate,  elusive  tan{  of  the  Raspberry  Is 
perhaps  one  of  the  most  diflficult  of  ail  flavours 
to  capture  and  concentrate.  WITHAM  RASP¬ 
BERRY  Flavour,  however,  proves  that  it  can  be 
done,  when  attempted  with  the  skill  and 
experience  which  Bush  bring  to  all  their  ‘true- 
to-the-fruit’  flavours. 


BUSH 


miHAM  SERIES  OF 
TRUE  TO  THE  FRUIT  FLAVOUR 


(LIQUID  AND  POWDER) 


bush  £■  CO.  ^ 


LTD.  LONDON  •  E  8  •  ENGLAND 


Monsanto  works  constantly  both  to  develop 
new,  better  chemicals  —  and  to  improve 
those  chemicals  you  already  use  . . . 

VANILLIN 
ETHYL  VANILLIN 
METHYL  SALICYLATE 


I' '  Monsanto  chemicals 
help  industry - 
to  bring  a 


better  future  closer 


where  thousands  of  square 


miles  of  forests  are  maintained 


to  feed  the  mills  that  produce  SCAN*  ’ 
—the  pure,  virgin  fibre  folding  box  board 
which  is  ideal  for  foodstuffs  and 


other  sensitive  materials,  as  it  imparts 


no  taint  by  odour  or  taste.  SCAN 


abounds  in  good  qualities— lightness, 


whiteness,  rigidity,  good  bulk 


and  an  excellent  printing 


surface.  SCAN  will  save  you 


money  and  produce  a  pack 


with  more  sales  appeal. 


You  will  be  wise  to  enquire 


about  SCAN, 


*SCAN  PACKING  FOR 
SENSITIVE  PRODUCTS 
The  name  Scan  guarantees 
a  pure  folding  box  board  produced 
by  the  associated  box  board 
manufacturers  of  Finland, 

Norway  and  Sweden. 


scaN 


PURK  POLDINO  BOX  BOARD 


Ask  your  boxmaker  or  agents  of  the  FINNISH.  NORWEGIAN  AND  SWEDISH  FOLDING  BOX  BOARD  MILLS.  OR  WRITE  TO  THE 
SCAN  INFORMATION  tt  RESEARCH  DEPT.,  P.O.  BOX  7232  STOCKHOLM  7. 
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Flour  mill 


saves  £176  per  annum 
on  electricity  bills 


You  may  be  paying  for  “idle”  current  in  your 
electricity  bills.  We  have  produced  two  book¬ 
lets  explaining  in  non-technical  language  the 
meaning  of  “idle”  current  and  giving  case 
histories  of  firms  who  have  reduced  electricity 
costs  by  Power  Factor  Correction.  Copies  are 
available  on  application. 


THE  TELEGRAPH  CONDENSER 

INDUSTRIAL  DIVISION  •  North  Acton  .  London  •  W3  • 


CO.  LTD 

Tel:  ACORN  OOil 
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If/^af  is 
the  secret 
of  the 
perfect 
toffee  ? 


You  don't  have  to  look  into  the  crystal  for 
the  answer  to  a  bright  future  in  toffee 
making.  For  over  50  years  NUCOCOS,  the 
supreme  confectionery  butter,  has  been  the 
lucky  star  of  quality  toffee  manufacture. 

NUCOCOS  gives  resistance  to  stickiness, 
candying  and  softening.  It  increases  the  shelf 
life,  and  gives  an  added  quality  to  toffees  by 
reason  of  the  extra  creaminess  it  imparts  .  .  . 
it's  the  way  that  toffees  made  with  NUCOCOS 
go  down,  that  puts  sales  up. 

Our  Advisory  Department  is  always  at  your 
service  and  will  be  happy  •  to  provide  full 
technical  details  of  NUCOCOS. 


LODERS  &  ^UCOLlNE  LTD. 

iouthrrn  Arra 

UNILEVEK  HOUSE  •  BLACKFKIAKS  LONDON  EC4  •  T*l  CENiral  *323 

Nofthtrn  Arte  Scotland  and  Noriharn  Ireland 

LIVERPOOL  ROAD  -  WARRINGTON  l».  BLYTHSWOODSQ  -  CLASGOWC.J. 

LANCS  •  ToL  WARRINGTON  800  Tel  GLASGOW  CENTRAL  8*21 


IUPCPCW  meiet  good  ittfkes  hute 
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can  assist  you  to  prepare  foods  or  dietary  supplements  of  high  nutritional  value 

These  are  some  of  our  products  which  are 
of  special  interest  to  food  manufacturers  : 


★ 

PURE 

SYNTHETIC  VITAMIN  A  CONCENTRATES 

★ 

RIBOFLAVIN 

(VITAMIN  B,) 

★ 

PURE 

SYNTHETIC  BETA  •  CAROTENE 

★ 

NICOTINIC 

ACID 

AND  NICOTINAMIDE 

★ 

ANEURINE  HYDROCHLORIUE  (VITAMIN  B,) 

★ 

ASCORBIC 

ACID 

(VITAMIN  C) 

if  OL  •  ALPHA  -  TOCOPHERYL 

ACETATE 

(VITAMIN  E) 

Fiill  technical  information  and  assistance  avaiiable  from : 

ROCHE  PRODUCTS  LIMITED.  15  MANCHESTER  SQUARE.  LONDON.  W.l 
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YORK  Refrigeration  plays  a  vital  part  in  the  manufac 


ture  of  many  widely  dissimilar  products.  Each  installation. 


designed  specially  for  its  purpose,  is  built  to  the  highest 


standards  of  reliability  and  performance. 


Backed  by  70  years  technical  experience. 


YORK  is  one  of  the  world’s  largest  organisations 


devoted  solely  to  the  manufacture  of  industrial  and 


commercial  refrigerating  and  air  conditioning  equipment. 


a  few  renowned  users 


of  York  Equipment 


J.  BIBBY  &  SONS  LTD. 


BROWN,  WILLS  &  NICHOLSON  LTD. 


M.  BYWATER  A  CO.  LTD. 

CADBURY  BROS.  LTD. 

H.  W.  CARTER  A  CO.  LTD. 
CO-OPERATIVE  WHOLESALE  SOCIETY  LTD. 
ELDORADO  ICE  CREAM  CO.  LTD. 
FROPAX. 

J.  S.  FRY  A  SONS  LTD. 

HOLLINGSWORTHS  (WEDNESBURY)  LTD. 
J.  LYONS  A  CO.  LTD. 

MAYNARDS  LTD. 

NESTLE  COMPANY  LTD. 

PEEK,  FREAN  A  CO.  LTD. 

JAS.  PASCALL  LTD. 

ROWNTREE  A  CO.  LTD. 

J.  SAINSBURY  LTD. 

SMEDLEY’S  LTD. 

UNILEVER  LTD. 

UNION  COLD  STORAGE  CO.  LTD. 
WRIGLEY  PRODUCTS  LTD. 
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YORK  refrigerating  plant  at  the  Somerdale  Chocolate  factory  of 
Messrs.  J.  S.  Fry  A  Sons  Ltd.,  near  Bristol.  Designed  for  brine  cooling,  the 
Plant  includes  two  16  cylinder  Vj  W  Compressors  and  US  h.p.  motors. 


YORK  SHIPLEY  LIMITED  •  NORTH  CIRCULAR  ROAD  •  LONDON  N.W.2 
BIRMINGHAM  •  DUBLIN  •  GLASGOW  >  MANCHESTER  •  NOTTINGHAM 
Associated  Companies,  Branches  and  Distributors  throughout  the  World 
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Two  Types  —  A  and  K 
but  the  name’s  the  same 


Both  valves  come  from  the  same  factory.  Both  have 
flexible  diaphragm  closure  and  the  same  methwl  of 
isolating  fluids,  however  delicate  or  damaging,  from  the 
mechanism.  Both  are  of  simple  3-unit  construction, 
readily  dismantled  for  inspection  and  maintenance. 
Both  are  available  in  a  variety  of  metal  specifications  or 
can  be  supplied  with  bodies  lined  rubber,  glass  or  lead. 
And  both  for  your  safeguarding  are  prominently 
marked-SAUNDERS. 


TYPE  A 

with  bora  at  all  points 
approxinutcly  that  of 
pipaline.  Available  with 
Handwheel,  Chainwhecl. 
Lever  and  Power  Control . 
Angle  and  Bib  End  Bodies 
and  alternative  Bonnets 
to  suit  purpose  and 
location. 


TYPE  K 

with  straight  bora  for  use 
with  viscous  fluids.  Parmiti 
rodding  through  for  removal 
of  built-up  deposits.  Mini- 
mu  nn  flow  resistance.  Hand- 
wheel.  Chainwheel,  and 
Pressure  Operation. 


Saunders  Technical  Handbooks  list  the 
recommended  specifications  for  hundreds 
of  different  fluids. 


DIAPHRAGM  VALVE  DIVISION  - - 

NEWPORT  MONMOUTHSHIRE 
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185  Perfect  Sausages 

185  Perfect  Skinless  Sausages 

PER  MINUTE 

with  the  ROHWER  LINKER 


Smaller  and  larger  machines  are  available  as  well  as  Linking 
attachments  which  can  be  fixed  to  any  air,  water  or  oil 
pressure  filler  working  at  constant  pressure. 


Mr.  Helmut  Hilgeland  will  be 
pleased  to  advise  on  any  aspect 
of  sausage  and  cooked  meat 
production. 


A  full  range  of  18  different  sizes  of  this  machine 
is  available.  In  addition:  Oil  Pressure  Fillers 
from  44  lb.  capacity — approx.  £283  delivered. 
Hand  Twister  &  Portioner — approx.  £168 
delivered. 


Foodfech  Ltd 


QUEEN  ANNE’8  PLACE.  BUSH  HILL  PARK, 
ENFIELD,  MIDDLESEX. 

Telephone:  LABurnum  6656/7 


^  A  multi-purpose  machine  for 
continuous  working  and  high 
output 


*  Adjustable  filling  outlet 


*  Working  speed  25  to  185 
portions  per  minute 


*  Adjustment  of  weight  up  to 
10^  ounces  per  portion 


*  Natural  or  artificial  casings 
can  be  used 


The  Rohwer  is  easy  to  operate  and 
absolutely  safe.  What  is  more  it  can  be 
cleaned  perfectly  in  five  minutes — no 
more.  The  type  illustrated  has  a  cylinder 
capacity  of  176  lbs. 


Food  Manufacture — May,  1957 


IX 


COMMER  CARS  LTD.  LUTON  BEDFORDSHIRE 


EXPORT  DIVISION;  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 


£1088  PLUS  P.T.  £208.18.4. 

Standard  l5'-6''  Dropsider 


With  these  important  advantages 


A  new  lower-priced  forward  control 


COMMER  nails  down  running  and 
maintenance  costs— ask  any  Commer 
owner.  Commer  proves  tougher  than 
the  toughest  conditions  —  ask  any 
Commer  driver.  Now,  to  give  you  the 
great  advantages  of  Commer  at  a 
lower  price,  comes  this  new  quality 
built  five-tonner.  Ask  your  Commer 
dealer  for  illustrated  literature. 


CHASSIS  CHASSIS, CAB  DROPSIDER 

cns.o.o  £97t.«.0.  £IOn.O.O. 


•  REMARKABLE  FUEL  ECONOMY 
— Low  running  costs  with  either  the 
famous  o.h.v.  ‘under-floor'  petrol 
engine  or  the  outstandingly  success¬ 
ful  Rootes  diesel  engine. 

•  Stands  up  to  the  roughest  use  and 
gives  long  periods  of  trouble-free 
service. 

•  High  degree  of  driver  comfort  gives 
greater  safety,  cuts  fatigue. 

•  Balanced  load  distribution  and  ex¬ 
ceptional  manoeuvrability. 


X 


May,  1957 — Food  Manufacture 


—  r 

#  High  speed  chopping  and  slicing  operation. 


APEX  Comminuting  Mills  are  unique  in  the  field  of  swing 
hammer  mills;  incorporating  many  special  features  which 
include: 

if  FLEXIBILITY  OF  OPERATION  •••••••••• 

★  HIGH  OUTPUT 

★  UNIFORMITY  OF  PRODUCT 

if  NON  CORROSIVE  CONSTRUCTION 
if  EASE  OF  CLEANING  AND  STERILIZING 
if  DUSTLESS  OPERATION 

★  TEMPERATURE  CONTROL 

if  INTERLOCKED  SAFETY  DEVICES 


Apex  Comminuting  Mill,  No.  114, 
Type  S2.  5  h.p.  fitted  with  under¬ 
slung  motor  for  process  operations 
where  rigid  cleanliness  and  com¬ 
plete  absence  of  any  dust  pockets 
is  essential. 


Over  sixty  different  screens  from  1^'  opening  to  32S  mesh — 
ten  different  types  of  dual  faced  blades  and  speed  variations 
of  9: 1  are  available  with  each  model  and  combine  to  produce 
unparalleled  flexibility  of  operation. 

Special  feeding  devices  include  screw  feeders  up  to  6"; 
rotary  valve  powder  feeders  and  vibratory  feeders. 


Five  Models  available  from  3  to  30  h.pe 

Tests  willingly  made  on  your  own  material,  write  today  for  details. 


APEX  also  build:  DRIERS.  MIXERS,  INDUSTRIAL  COMPRESSING  MACHINERY.  WATER  STILLS 
AND  BALL  MILLS.  Write  for  Leaflets. 


APEX  CONSTRUCTION  LIMITED 


SPECIAL  PROCESS  ENGINEERS 

Woffct  • 

DARTFORD.  KENT  15  SOHO  SQUARE,  LONDON,  W.l 

>  Apex  Research  and  Development  Division:  1 1*13  ESSEX  ROAD,  DARTFORD,  KENT 

Test  Laboratories:  DARTFORD.  KENT 


Telephone: 
GERrard  6328  9 
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Keep  it  off  the  floor! 


In  the  production  line  of  a  factory  every 
component  has  a  value  which  increases  as 
it  passes  through  each  process.  But  while 
it’s  lying  about  idle,  waiting  to  be  moved 
by  hand  from  one  place  to  another,  its  cost 
starts  to  catch  up  with  its  value  until  it 
ceases  to  be  an  asset. 

Components  must  be  kept  on  the  move  and 
off  the  floor,  not  by  costly  and  inconvenient 
manual  methods,  but  by  one  of  the  many 
types  of  mechanical  handling  equipment 
that  occupy  little  or  no  floor  space  and  can 
move  parts  horizontally  or  vertically  to 
any  part  of  the  shop. 

It’s  a  fact  that  mechanical  handling  can 
do  more  for  production  than  any  other 
factory  technique.  This  is  only  one  of  the 
many  ways  in  which  Electricity  is  playing 
a  vital  part  in  the  drive  for  greater 
productivity. 


Electricity  for  Productivity 

Ask  your  ELECTRICITY  BOARD  for  advice  and 
information,  or  get  in  touch  with  E.D.A.  They  can 
lend  you,  without  charge,  films  about  the  uses  of 
electricity  in  industry.  E.D.A.  are  also  publishing  a 
series  of  books  on  Electricity  and  Productivity. 
Titles  now  available  are:  Electric  Resistance 
Heating,  Electric  Motors  and  Controls,  Higher 
Production,  Lighting  in  Industry,  Materials  Hand¬ 
ling,  and  the  latest  addition  to  the  series.  Induction 
and  Dielectric  Heating.  Price  8/6,  or  91-  post  free. 


iMued  by  the 

British  Klectrical  Development  Association 
2  Savoy  Hill,  London,  W.C.2 
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Holroyd 


90  YEARS  OF  GEARS 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its 
fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and 
thicknesses  to  suit  all  applications. 


P.V.C.  BELTING 
18  MANUFACTURED  BY 

BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
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also  for  continuous  operation  duties 


DE  UVAL 


Stainless  steel 

PLATE  HEAT  EXCHANGERS 


for  all  continuous 
Heating— Cooling— Pasteurising 
problems 


Easy  cleaned  and  Stainless  steel 

CENTRIFUGAL  PUMPS 


Capacities 
220— 13.00  GPH 
Lifting  heads 
15— 165  feet. 


Getting  your  process  Continuous  ? 

Then  think  of  DE  I^AL  first ! 


The  De  Laval  PX209.C)OS  Self-opening  separator 
Purifier  models  for 

Liquid/Liquid/Solid  separations  are  also  available. 
Write  for  catalogue  No.  22%l 


automatic  sludge  discharge 


Eliminates  stoppages  for  bowl  cleaning — 
Reduces  man  power — puts  your  Liquid/Solid 
or  Liquid/Liquid/Solid  separation  on  an  auto¬ 
matic  basis. 

A  special  De  Laval  hydraulic  system  enables 
sludge  to  be  discharged  from  the  separator 
while  running  at  full  speed.  This  device  can  be 
operated  manually  or  arranged  for  fully  auto¬ 
matic  operation  by  an  electronic  system 

This  new  centrifuge  is  designed  for  the  rigid 
demands  of  the  chemical  and  process  industries 
— all  liquid  contact  parts  are  of  stainless  steel — 
Clarified  liquid  is  discharged  under  pressure 
giving  the  advantages  of  a  closed  system — It  is 
ideally  suited  for  the  clarification  of:—  beer, 
beer-wort,  wine,  molasses,  caustic  lye,  fruit 
juice,  anti-biotics,  etc. 


[AVAL 


DE 


THE 


NEW 


Self-opening  Separator 


make  yours  a 
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Whether  you  make  it  or  buy  it,  you  will 
certainly  sell  more  cold  cuts  this  summer  if 
you  display  your  luncheon  and  cold  meats 
in  sparkling  HYPAK  Printed  Casings — 
the  casings  with  eye  appeal.  Next  time  you  are 
ordering,  be  sure  to  specify  HYPAK. 

Remember  its  the  skin  that  locks  the  goodness  in. 

Please  write  for  details  and  samples 
of  standard  and  special  H  YPAK  printings. 


THE  HYPAK  DIVISION  OF  THE  OPPENHEIMER  CASING  CO.  [U.K.]  LTD. 

159-165  HARROW  ROAD.  LONDON,  W,2.  Telephone:  PADdinglon  7431-7 

Edinburgh  Salat  OfRca  S  Thornybauk,  Fountainbridgt.'Edinburgh,  3.  Talaphona;  Fountainbridga  ld03-4 


L 


For  conversions  or  new 
equipment  specify 

Stock  chain  drives. 

Quiet,  positive  and  smooth  running, 
they  will  give  you  years  of 
dependable,  trouble-free  service, 
outlasting  other  types  of 
transmission  many  times. 


Drives  from  fractional  to 
140  h.p.  can  be  supplied 
FROM  STOCK  in  25  different 
ratios,  easily  selected  from 
chart  in  our 
Catalogue  Ref.  116/93 


Th.  flnil  suge  in  food  canning  —  an  Industry 
whare  continuity  of  output  and  a  clear  floor  are 
essential.  This  can  conveyor  is  powered  by  an 
electric  motor  with  Renold  stock  chain  drive  — 
a  combination  which  achieves  both  objects. 


STOCK 
CHAIN  DRIVES 


the  ftRST  name  in  precision  chain 
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Accurate,  reliable 
readings  and  rapid 
response  from  this 

TEMPERATURE 

TRANSMITTER 

one  of  the 

PNEUTECHNIQUE 

components  for  industry 


In  many  industries  whore  there  are  temperatures  to 
mcasureand/or  control,  this  temperature  transmitter 
does  a  wonderfully  efficient  job. 

One  of  Ne^retti  &  Zamhra’s  Pneutechnique 
components,  it  converts  temperature  into  linear 
output  air  pressure  which  is  transmitted  through 
small-bore  tubing  to  the  receiving  instrument. 

The  inherent  robustness  of  the  mercury-in-steel 
method  is  combined  with  a  particular  sensitivity 
and  precision  peculiar  to  all  our  pneumatic 
components. 

Range  extends  up  to  i2oo°F.  Spans  of  30?°  or 
I  5  C°  are  normally  available,  also  compensated 
models  and  models  for  low  temperature  applications. 
The  transmitter  can  be  used  to  actuate  an  air- 
operated  controller  to  maintain  temperature 
within  specific  limits. 

Write  for  illustrated  brochure  T/39/1 


&  ZAMBRA 


NECRETTI  &  ZAMBRA  LTD.,  RECENT  STREET.  LONDON 
Telephone ;  RECent  3406 


h 

I 


I 


i 

1 
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CARTONS  AND  COMPOSITES 


FOR  THE  FOOD  INDUSTRY 


Precision  made  for  high-speed  automatic  fillir^ 

Each  of  these  nationally  known  containers  was  produced  by  Metal  Box 
and  is  the  result  of  Metal  Box  ‘know-how’  at  work. 

Metal  Box  are  expert  at  solving  every  type  of  packaging  problem, 
whether  it  involves  research  into  the  reaction  of  contents  with  packaging 
materials,  the  examination  of  the  effects  of  prolonged  storage,  or 
advising  on  filling  or  closing  techniques.  The  result  of  using  their 
specialist  skills  and  experience  is  an  exactly  suitable  container  for  each 
individual  product.  Metal  Box  ‘know-how’  serves  the  food 
industry  well. 


at  work  for  you 


DMign  S«rvic« 

Metal  Box  dttignert  have 
hundreds  of  case  histories  to  call 
on  when  planning  your  container. 

Enginaaring  Facilitias 
To  advise  on  the  installation 
and  maintenance  of  high-speed 
filling  and  closing  tnacfunery  at 
the  end  of  your  production  lines. 


Raaaarch 

The  largest  laboratories  in  the 
country  devoted  entirely  to  re- 
search  into  packaging  problems. 

Markating  Intalliganca 
A  world-wide  service  that  studies 
marheting  trends  and  can  supply 
up-to-the-minute  iitformation  in 
any  consumer  field. 


THE  METAL  BOX  COMPANY  LIMITED 

Processed  Food  Cans  •  Metal  Containers  •  Paper  Products  •  Plastic  Packages 

37  Baker  Street  •  London  W.1  ■  Hunter  5577 
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Jars  for  Confection 


Returned  sweet  jars  — 
stained  are  conveyed 
where  they  are  carried 
temperature  pressure  wash- 
through  the  hot  air  drying 


sticky,  labelled  and 
through  this  ma«‘hine 
through  the  high 
mg  chambers  to  return 
tunnel  to  the  loader  clean. 


sterile,  and  dry — fully  satisfying  every  requirement  of  the  Health  regulations. 
This  is  but  one  of  hundreds  of  washing  problems  Dawson  machines  handle 
quickly,  safely  and  economically.  If  you  wash  tins,  trays,  jars,  bottles, 
moulds,  utensils  or  dishes  Dawsons  can  be  of  good  service  to  y«>u. 


washed  to  perfection 


Washing  Plant  for 
BISCUIT  TINS 
BAKERS’  TRAYS 
FISH  BOXES 
BOTTLES  &  JARS 
DISHES 

ROAD  VEHICLES 


The  machine  illustrated  washes  5  lb. 
convex  jars  at  3  /400  jars  per  hour. 

Ifxmson 

DAWSON  BROS.  LTD.,  Gomersal,  Nr.  Leeds 
Tel.  Cleckheaton  1080  (  5  lines).  London  Works:  Roding 
Lane  South,  Woodford  Green,  Essex.  Tel.  Wanstead  7777 
(4  lines). 


XX 
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COFFEE  EXTRA 

32/6  PER  LB.  DELIVERED 
Dosage:  8  ozs.  per  cwt. 


COFFEE  SPECIAL 

20/-  PER  LB.  DELIVERED 
Dosage:  6  oxs.  per  cwt. 

Two  of  ou  r  outstand  i  ng 
specialities  for  the 
Confectionery  Industry 

SAMPLE  ON  REQUEST 


(EKLAND)  LIMITED 
Q^^nfield,  Middlesex 
l^7l^  (4  lines) 


POLAR  &  SCHW. 
50  Great  Cambrid 

TeleOhonaf 
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There* s  more  in  pumping 

I  f 


Megator’s  contribution  goes  far 
beyond  supplying  pumps.  We  were 
called  in  at  the  start  of  this  job— to 
study  the  site  and  plant  arrangement, 
pipework  and  control  system.  The 
result  has  been  a  fine  installation  and 
a  satisfied  customer.  Megator  en¬ 
gineers  spend  their  lives  solving  other 
people’s  pumping  problems  and  it  is 
only  common  sense  to  call  on  that 
experience  when  you  need  it. 


MEGATOR 


than  buying  a  pump 


I 

I 


1 


SOME 

MEGATOR 

FACTS 


High  suction  lift  permits  installation 

in  convenient  positions. 

Self-priming  inherent 

without  any  added  device. 
**  Snoring  ”  ability  sucks  out  the  last  drop. 


Constant  capacity  at  varying  pressures. 
Sustained  performance 

Self-compensating  for  wear. 
Simple.  Designed  for  ea.sy  maintenance. 


Capacities  from  4  to  250 galls,  per  minute. 


MEGATOR  PUMPS  &  COMPRESSORS  LTD 
xxii 


43  BERKELEY  SQUARE  •  LONDON  •  W1  ■  Telephone:  GROsvenor  6W 
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Goodness— from  Key  Glass  containers 


Glass  containers,  clear,  strong  and  attractive  to  the  buyer’s 
eye,  also  excel  in  preserving  the  essential  goodness  of 
products.  By  their  “secability”  they  declare  the  quality  of 
the  contents,  creating  strong  sales  appeal.  And  the  glass 
which  excels  on  all  counts  is  Key  Glass.  Closures  of  all 
kinds  arc  also  supplied — printed,  embossed  or  plain. 


KEY  GLASSWORKS  LTD 

Factories  at  New  CrosSf  Alperton,  Harlmo  ^  CiI^ASS 

Sole  Selling  Agents :  —  Ronald  Galc  &  Co.  Ltd 


All  correspondence  to  he  addressed  to: — Ronald  Gale  &  Co.  Ltd  •  7  Fursecroft  •  George  Street  •  W.I 
Food  Manufacture — May,  19ii7  xxiii 


closures 

ASS  COHTMHERS 


The  Closure  Division  of  The  United  Class  Bottle  Manufacturers  Ltd 

r.  LONDON.  W.C.2  Ttl:  GIRRARO  Mil  (SSIIhm)  Rranit:  KORKANSIAL,  LISQUARI,  LONDON 
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EDICOL  SUPRA  COLOURS 


FOR  FRUITS  AND  VEGETABLES 


Eclicol  Supra  Colours  meet  the  highest  standards  of  purity  demanded  by  the 
most  stringent  regulations  in  the  world. 

Their  purity  is  protected  by  delivery  in  sealed  package. 

“  Certified''  supplies  of  many  are  available  for  food  processors  exporting  to 
the  United  States. 


Technical  literature  and  full  information  on  request 

IMPERIAL  CHEMICAL  INDUSTRIES  LTD  LONDON  SWI 

D.523 
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THIS 


METAL  BOX 


The  new  automatic  Garda  cap  feed  occupies  a 
very  small  space  and  can  be  fitted  to  existing  filling 
machinery.  It  is  strongly  made  and  designed  to 
minimise  mechanical  breakdown.  There  is  no  installation 
cost,  and  the  low  rental  makes  capping  by  the  Garda 
feed  considerably  cheaper  than  hand  capping.  It  releases 
labour  for  other  work,  resulting  in  an  overall  reduction 
in  packaging  costs.  Like  all  Metal  Box  machinery  the 
new  automatic  Garda  cap  feed  is  backed  by  first-class 
service  to  ensure  maximum  economy  and  efficient 
running  at  all  times. « 


There  is  now  an  automatic 
GARDA  CAP  FEED 
to  suit  almost  every  packer*s 
plant  and  layout. 


THE  METAL  BOX  COMPANY  LIMITED 

Processed  Food  Cans  •  Metal  Containers  •  Paper  Products  •  Plastic  Packaging 

37  BAKER  STREET,  LONDON  W.1  Hunter  6577 
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GARDA  CAP  FEED 


can  now  be  fitted  to  your 


XX' 


Kellie  iifp  filling  machine 


•  I  wt 


ml  requirements 


MANBRE  &  CARTON 


Manbre  &  Carton  l  td  Hammersmith  London  W6  |  Blackstock  St  Liverpool  3 

and  at  Edinburgh  Tel.  No.  83514 


It  only  requires  ‘trouble’  at  one  \ 
point  in  your  production  line  to  cause  ^ 
serious  dislocation  and  loss  of  valuable  ^ 
production.  B.H.C.  are  geared  up  to  \ 
trace  the  origins  of  micro-organisms,  \  ^ 

yeasts  and  moulds  in  food  processing  \ 
plant.  They  are  backed  by  over  25  years  \ 
experience  and  have  Analytical,  Chemical  V 
and  Bacteriological  Laboratories  which  have  \ 
not  only  isolated  the  causes  of  trouble,  but  have  \ 
pioneered  Quaternaries  in  the  form  of  DECIQUAM  \ 

to  overcome  them  and  pre-  ^ 
vent  their  repetition.  All  you  J 
need  to  do  is  to  write  or  phone  I 
for  a  B.H.C.  Technical  Repre-  1 
sentative  to  call,  why  not  make  a 
note  of  the  number,  LIBerty  1021 


DECIQUAT  An  aqueous  solution  of  DECIQUAM  which 
offers  the  same  qualities  in  a  more  easily  handled  form. 


‘2008*  The  first  complelely  rinsable'Quat'  in  the  world,  yet 
still  retaining  the  fullest  sterilising  qualities. 


One  of  the  B.H.C.  Multi  Grade 
Quaternaries 


COLLOIDAL  WORKS.  HIGH  PATH.  MERTON.  LONDON.  S.W.I9 
Telephone:  LIBerty  1021  (4  lines) 


Colloidal  Detergents  of  Australia  Ltd.,  Australia:  Chemical  Services  (Pty.)  Ltd.,  South  Africa,  Amsterdam,  Brussels,  Copenharen, 
Dublin,  Helsinki.  Johannesburg,  Ko/bocn  Norway,  Lille.  Lyon,  Ober- Winterthur  Switzerland,  Paris,  Sydney. 
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The  CHIEF  ENGINEER  says— 


VrfAR'WiCK  _  , 


ENOUAHO 


STACKING  CONTAINERS(ctai.gue  NO.TBH  26165) 

★  HYGIENIC-EASY  TO  CLEAN 
'k  POSITIVE  AND  RIGID  STACKING 

The  illustration  shows  a  strong  aluminium 
one  piece  pressed  container  of  2,000  cu.  ins. 
capacity,  beaded  top  edge,  fitted  with  die-cast 
stacking  corners  and  drop  down  handles. 

VARIATIONS:—  CONTAINERS  ONLY  T.26I65 

’•  WITH  BRACKETS  TB.26I65 
.  WITH  HANDLES  TH.26I65 


WARWICK  PRODUaiON  COMPANY  LTD 

IN  ASSOCIATION  WITH  ALMIN  LIMITED  STOKE  EOCES  ■  SUCKS 


BIRMINGHAM  ROAD.  WARWICK  TELEPHONE;  WARWICK  693-MB 


‘RACKS  ARE  OUT  OF  DATE-WE  USE 
WARCO  STACKING  CONTAINERS’ 


urt 
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F£aA/-0-J.O^  PKyFMVOltKS 


5  PRO¥iO  RP¥RRrACi$  : 


Ease  of  incorporation  in  dry  mixes. 

Non  hygroscopic  and  free  running. 

No  loss  from  oxidation  and  evaporation  ensures  full  flavour  retention  in 
manufacture  and  long  shelf  life  of  final  product. 

Wide  range  of  raw  materials  are  compatible  with  this  medium. 

High  concentration  of  flavour  possible  as  no  solubility  problems  exist. 


WADSWORTH  ROAD  •  PERIVALE  •  GREENFORD 


MIDDLESEX 


V^leohone:  Perlvale  I  172-3 


Telegrams:  Verflor,  Wesphone,  London 

Erwoodf 
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Softened  Water 
Jbr 

BOILER  FEEDi 


byPERMUTIT 


Consistent  Zero-hard  softened  water  for  boiler  feed 
is  supplied  hv  this  Spiraetor  and  Ion  Kxehange  ^  ater  Treatment  Plant.  This  is  only  one 
of  a  range  of  Perinutit  plant  designed  to  supply  correctly  treated  boiler  feed.  If  you  require 
further  information  on  Permutit  boiler  feed  water  treatment  plant,  please  write  to : — 

The  PERMUTIT  COMPANY  LTD.  Dept.  W.L.  272,  Permutit  House,  Gunnersbury  Avenue,  London,  W.4 

Telephone  :  C.HIittrirk  6431 

Food  Manufacture — Afoy,  19.iT  xxxi 


ENSURE  PERFECT 
GRINDING  AND 


OF  YOUR  MATERIALS  .  •  .  * 


Mmo 

eQUtrMENT 


V 


Tk0 

Mmo- 

mveaseK 


Th$ 

mno-Bup 


Tke 

Mmo 

ATOMISBK 


iOOy^  duttlea  op*ration  can  b€  achi*v0d  by  connecting  any 
of  the  above  machines  to  one  of  our  MIKRO  FIL  UNITS 


* 

k 

HU 

p^. 

ft-l: 


A  high  speed  mechanical  pulveriser 
offering  a  wide  range  of  particle  sizing, 
granular  to  fine  grind  (10 — 300  mesh) 
safe  and  economical  for  both  wet  and 
dry  grinding. 

Available  in  six  sizes  with  capacities 
from  10 — 10,000  lbs.  per  hour. 


A  new  vertical  hammer  mill  with  built 
In  air  classifier  for  the  reduction  of 
solids  to  within  the  80 — 10  micron 
range.  Particle  sizing  can  be  changed 
in  seconds  while  the  machine  is  in 
operation. 

I0*F.  maximum  temperature  rise. 
Available  In  two  sizes  giving  35/70  lbs. 
per  hp/hour. 


A  mechanical,  screenless  mill  for  the 
production  of  smooth,  ultra>fine  pow¬ 
ders  In  the  lower  micron  range  (25—1 
microns). Compact  and  highly  efficient. 
Available  in  three  sizes  with  capacities 
from  5—5,000  lbs.  per  hour. 


Free  tett  laboratory  service  with  demonstrations  at 
Bristol  and  Cologne,  Germany 


R  A 


I  G  K 


C  O 


P  A  N  Y  LTD 


MIKRO  HOUSE  •  15  CREECHURCH  LANE  •  LONDON  •  E.C.3  Telephone:  AVEnue  4822-5 

Exclusive  Manufacturing  Liceneees  far  Pulverising  Division,  Metals  Disintegrating  Company  Inc.,  Summit,  New  Jersey,  U.S.A- 
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proleclion 


^  canned 
^  foodstuffs 


Yet  another  addition  to  the  Coates 
range  of  Preservex  lacquers.  The  Lacquer 
to  guard  against  blown  cana,  can  corrosion^ 
and  sulphur  staining — in  facty  to  he  recom¬ 
mended  for  all  types  of  canning. 


PRESERVEX 

UNIVERSAL  LACQUER 


COATES  BROTHERS  INKS  LIMITED 


EASTON  STREET.  ROSEBERY  AVENUE.  LONDON.  W.C.I.  siWf  m  niNTiNO  wosi? 
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Wheels  ef.  industru  the  mM  em  are  turned 


THE 

BRITISH  THOMSON -HOUSTON 

COMPANY  LIMITED.  RUGBY,  ENGLAND 


ELECTRIC 

MOTORS 


in  ^ed  manufacture 


44623 


Whenever  a  power  drive  is  needed, 
there  is  a  BTH  motor  that  will  do 
the  job  efficiently  and  economically. 
In  industries  all  over  the  world, 
BTH  motors  are  helping  to  increase 


production.  Over  half-a-century’s 
experience  of  this  branch  of  electrical 
engineering  enables  BTH  to  offer  the 
motor  with  the  mounting,  enclosure, 
rating  and  performance  best  suited 
to  the  application. 


BTH  factories  are 
exceptionally  well  equipped 
to  make  both 
STANDARD  and  SPECIAL 
machines  in  large  quantities 


Member  of  tht  A£ I  group  of  compeniei 


XXXIV 
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LC.L  Granular  Salt 


Yes,  LC.L  Granular  Salt 
is  actually  more  than  £2  per  ton 
cheaper  than  crystal  salt. 

It’s  purer  too. 


Change  now  to  I.Oml.  Granular  Sa/t-^change  and  save. 


^  IMPERIAL  CHEMICAL  INDUSTRIES  LTD.,  LONDON,  S.W.1. 
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NOW  MdtiE  THAN  EVER 
A.E.C'S  ARE  MILES  AHEAD 


Mercury',  payhxul.  14-tons  gross. 


CV  }ti 


Given  the  speed,  there  are  sound  arguments  for  using  a  big 
capacity  diesel-engined  vehicle.  The  diesel  engine  has  a  relatively 
low  fuel  consumption;  properly  maintained,  it  needs  little  attention, 
runs  for  long  periods  between  overhauls  and  lasts  for  years. 

From  May  1st  every  diesel-engined  A.E.C.,  from  the  14-tons  gross 
‘Mercury’  to  the  24-tons  gross  ‘  Mammoth  Major’,  will  be  allowed 
to  travel  at  30  m.p.h.  For  users  of  small  vehicles  this  opens  up  a 
new  concept  of  big  vehicle  operation.  A.E.C.  goods  vehicles,  built 
for  economical  running  and  sustained  reliability,  arc  used  by 
hundreds  of  operators  all  over  Britain.  They  know  that  the  big 
capacity  vehicle  pays. 

Let  us  show  how  the  operation  of  A.E.C. ’s  will  pay  you  too. 


Power,  Performance,  Capacity 
.  .  .  and  30  m.p.h. 

A.C.V.  SALES  LIMITED 
49  BERKELEY  SQUARE,  LONDON,  W.1 

The  A.C.V.  Group  of  Companies  includes 
A.E.C.,  CRO.SSLEY  MOTORS 
•  and  THE  MAUDSLAY  MOTOR  CO. 


BoJies  from  10  ft.  1  in,  -  21  Jt.  4  in. 
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express  dairy 


•  Mammoth  Major' 8. 24-tons  gross.  Bodies 
J  Jrom  18  ft.  10  in.  -  24  ft.  7  in. 


'  Mammoth  Major' 6.  20-tons  gross.  Bodies 
from  18  ft.  10  in.- 24  ft.  fin. 
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ROTA-PRO 

FOR  IMPROVED  PRODUCTS  AND  LOWER  PROCESSING  COSTS 


Rota-Pro  Continuous  Processing  operates  through  a 
closed,  mechanically  controlled  system  which  brings 
a  small  volume  of  product  into  intimate  contact  with 
a  large  heat  transferring  surface. 

Heat  transfer  is  rapid  and  efficient,  resulting  in  a 


IF  ROTA.  PRO  GIVES  YOU  IDEAS  OF  APPLICATION  IN  YOUR 


uniformity  of  treated  material  and  a  greatly  improved 
final  product.  Rota-Pro  requires  minimum  operator 
attention,  maintains  the  highest  standards  of  hygiene 
and  offers  big  economies  in  processing  time  and 
labour.  Wide  capacity  range. 


FIELD,  OUR  ENGINEERS  WILL  BE  GLAD  TO  CO-OPERAH 


HOW  ROTA-PRO  WORKS 

A  clean  heat  transfer  service  is  constantly  exposed 
by  revolving  scraper  blades.  This  together  with  the 
high  ratio  of  heat  transfer  to  volume  of  treated  pro- 
■  duct,  assures  intimate  contact  and  efficient  mixing. 


THE  IDEAL  SYSTEM  FOR 
heating  •  cooling  *  freezing 
cooking  •  whipping  and  creaming: 

PASTES  •  CREAMS  •  SYRUPS  •  FATS 
LARD  SHORTENING  •  FRUIT  PURGES 
JAMS  •  JELLIES  •  etc. 


PLEASE  WRITE  OR  TELEPHONE 

OLARKE-BUILT  LTD 

POWER  ROAD,  CHISWICK,  LONDON,  W.4.  TEL:  CHISWICK  7631  &  6307-8 


GLASS  CONTAINERS 


OL  A  LIT) 


NATIONAL  CLASS 
WORKS  (YORK)  LTD. 


FISHERGATE,  YORK.  Tel.  YORK  23021 
ALSO  AT  :  lOS  HATTON  GARDEN.  LONDON.  E.C.I. 
Tel  HOLBORN  2I4A 


Insect  pests  attacking  stored  food  products  are  most  safely  controlled 
with  a  “  Pybuthrin  ”  insecticide !  Containing  African  pyrethrum 
synergised  with  pipcronyl  butoxide,  “  Pybuthrin  ”  is  the  basis  of  a  new  range  of  non- 
poisonous  but  potent  Cooper  insecticides  that  are  completely  safe  to  use  wherever 
foodstuffs  are  processed  or  stored.  For  example,  infestations  of  the  Confused  flour  beetle  {Tribolim 
confusum)  can  be  prevented  from  developing  in  mills,  bakeries,  cereal  and  biscuit  factories 
by  routine  spraying  of  store-room  walls  and  commodities  with  “  Pybuthrin  ” 
Insecticide  No.  44.  Normal  rate  of  application  is  only  i  gallon  to  1,000, 2,000  square  feet, 
the  frequency  of  treatment  varying  according  to  local  conditions.  If  you 
have  an  insect  problem  in  your  premises,  write  for  free  advice  and 
further  information  about  “  Pybuthrin  ”  Insecticides. 


COOPER,  McDOUBALL 
*  ROBERTSON  LTD., 
BERKHAM8TED,  HERTS. 

EST'D  1S4S 


IP  J  ]B  \u  il  IF 

•  INSECTICIDES 


7/DC/l 
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Limited 


In  common  with  most  industries, 
ball  milling  in  recent  years  has 
seen  a  steady  advance  in 
technical  design.  Equipment  has 
reached  a  high  degree  of 
specialisation  and  efficiency  with 
a  wide  range  of  specifications 
to  suit  different  processes. 

With  these  facts  in  mind 
Wm.  Boulton  Ltd.  offer  this  booklet 
as  a  comprehensive  guide  to 
engineers  and  executives  faced 
with  the  problem  of 
selecting  plant. 


Send  for  this  free  booklet  to 


PROVIDENCE  ENGINEERING  WORKS  •  BURSLEM  *  STOKE-ON-TRENT 
Tel :  Stoke-on-Trent  88661  (5  lines).  Grams :  BOULTON.  BURSLEM 
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VENTILATION  AND  FIRE  PROTECTION! 


with  the  COLT  DUAL  PURPOSE  FIRE  VENTILATOR 


at  AC-Delco,  Division  of  General  Motors  Ltd.,  Southampton. 

A  study  of  industrial  Hres  in  Great  Britain  and  in  America  has  shown  that  the 
primary  cause  for  the  spread  of  fire  is  the  super-heated  air,  smoke  and  explosive 
gases  trapped  under  the  roof.  They  build  up  in  heat  and  intensity  from  the  fire 
below  and  cause  flash  fires.  Furthermore,  the  smoke  rapidly  extends  downwards, 
entirely  filling  the  premises  and  preventing  the  work  of  the  fire  fighters. 

Colt  have  successfully  solved  this  problem  with  the  design  of  the  Dual  Purpose 
Fire  Ventilator  which  provides  ventilation  during  normal  conditions  and — in  the 
event  of  fire — functions  as  a  heat  and  smoke  exhaust. 

The  installation  of  heat  and  smoke  exhausts  is  standard  practice  in  America 
and  is  rapidly  being  adopted  by  leading  industrialists  in  the  United  Kingdom. 
Already,  1,29<)  Colt  Dual  Purpose  Fire  Ventilators  have  been  installed  in  General 
Motors  buildings  in  this  country. 

Write  to  Dept.  V9IS  for  paper  Some  Aspects  of  Fire  Prevention  in  Industrial 
Buildings  ”  by  M,  J.  Reaney,  which  deals  fully  with  this  matter. 


The  insets  illustrate  the  action  of  the  ven¬ 
tilator  as  a  Heal  and  Smoke  Exhaust.  In 
the  event  of  fire,  the  fusible  link  fuses, 
providing  Automatic  Escape  for  Super- 
Heated  Air  and  Smoke. 


VENTILATION(S) 

COLT  VENTILATION  LTD  •  SURBITON  •  SURREY 
TELEPHONE:  ELM  B  Rl  DC  E  6511  (10  lines) 


U.S.A.  Subsidiary:  Colt  Ventilation  of  America  Inc.,  Los  Angeles. 

Branches  at:  Birmingham,  Bradford,  Bridgend  (Clam.),  Bristol,  Coventry,  Agents  in:  Australia,  Belgian  Congo,  Canada,  Cyprus,  India,  Indonesia, 
Dublin,  Edinburgh,  Glasgow,  Liverpool,  London,  Manchester,  Madagascar,  Malaya,  Mauritius,  New  Zealand,  Pakistan,  Portugal, 
Newcastle-upon-Tyne,  Sheffield,  and  Warwick.  North  and  South  Rhodesia,  and  South  Africa. 


ton 
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Clarifoil 


TRADE  MARK 


TRANSPARENT  ACETATE  FILM 


LAMINATED  PACKS.  Tough,  printable,  water- 
resistant  ‘Clarifoil’  is  ideal  for  laminating  to  card, 
metal  foil  or  other  plastic  films.  ‘Clarifoil’  is  being 
used  more  and  more  for  the  colour-brilliant  packs 
of  to-day’s  top  sellers. 


WINDOW  CARTON.  It’s  crystal  clear  why  so 
many  leading  manufacturers  choose  ‘Qarifoil’  for 
window  cartons  with  a  sparkle.  It  opens  a  brilliant 
new  window  on  sales ! 


Chico  Sochel  mado  b/ 

L  $.  &  A.  Aobimon  Ltd.,  Milo 
Sochei  made  by  Brown,  Bibby  & 
Crefory,  branch  of  the  Metal 
Box  Company,  Telfert  Pie  i 
Windott  Carton  rnode  by  / 

Hunt  Partners  Ltd.  / 


Plastics  Division.  Celanese  House,  Hanover  Square,  London,  W.l  Mayfair  8000. 
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FOR  FOOD  PLANT 


Raducc  cost!  and 
increase  production  with 
Kellie  Automation  Equip¬ 
ment.  Write  for  details 
of  how  your  jam  finishing 
production  line  can  be 
made  fully  automatic. 


JAR  RINSING 
&  STERILIZING 
MACHINE 


holding  con,,. 

»  mixing  tank  ° 
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SPICES  are  a  'matter  of  taste.... 


....  it  pays  to  consult  StaffordAllenS.  Our  long  experience  in  grinding  and  extracting 
spices  and  distilling  spice  oils  gives  us  an  unequalled  position  in  the  market  as 
both  consultant  and  supplier. 

Our  Ground  Spices,  Spice  Oils  and  Spice  Extracts  are  noted  for  their  consistent 
purity  and  strength,  true  flavour  and  aroma. 

The  services  of  our  technical  staff  of  flavouring  experts  are  at  manufacturers’  disposal. 


MAKE  SPKCIXLI.Y  GOOD  FLAVOURS 


STAFFORD  ALLEN  &  SONS  LTD.,  WHARF  ROAD,  LONDON,  N.l.  Telephone  CLErkanucH  looo 
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THE  BUSY  BEE  FROM  «<SC 

One  of  the  intu'ers  that  bee— 
that^H  me 


Mine  is  the  power  that  drives  much  of  the  finest  plant  in  this 
country— and  the  power  behind  some  of  the  finest  electrical 
appliances  as  well. 

Install  me  in  your  factory  and  you'll  find  me  one  of  the  liveliest 
workers  on  the  payroll.  And  if  you  sell  powered  machines  put 
me  in  them  also.  Your  customers  will  like  to  see  my  good  name 
added  to  yours.  They  know  a  good  fractional  too  ! 


G.E.C.  Fractionals  give  you  the 
advantage  of  famed  G.E.C.  reliahility 
at  no  extra  cost.  They  are  available  in 
all  standard  ratings  and  with  a  full  range 
of  mountings. 


A  CLEAR  ADVANTAGE  where  freshness  is  concerned 


MXXT,  the  new  type  of  “Cellophane”  cellulose  film,  has  been  developed 
expressly  for  food  and  other  products  which  need  the  strong  sales  stimulus  of  a 
“visible”  package  plus  extra-special  protection  from  loss  or  gain  of  moisture. 

A  better  moisture  barrier  than  any  film  of  comparable  thickness  at  present 
available  in  the  world,  the  film  will  guard  the  freshness  of  the*  most  “diffifcult” 
produas  for  long  periods. 

In  addition,  its  exceptional  sparkle  and  freedom  from  wrinkling  give  packages 
special  eye-appeal. 

Creasing,  printing  or  heat-sealing  will  not  affect  the  moistureproofness  of 
MXXT  film,  which  is  also  highly  resistant  to  fats,  oils  and  greases  and  to  the 
passage  of  gases  and  odours. 

Write  now  for  full  information  on  how  this  new  film  can  help  you. 
“CELLOPHANE”  — the  first  packaging  film  —  and  the  greatest! 


BRITISH  CELLOPHANE  LIMITED 

Commercial  Offices:  1213  Conduit  Street,  London,  W.i 
Registered  Offices  and  Factory:  Bath  Road,  Bridgwater,  Somerset 


I 


Strike  the  perfect  balance  between 
N  AND  APPEARANCE ! 


ways.  They  are  practical,  giving  a  perfect 
IP  handsome,  with  their  colourful  designs 
I  seal  is  tailor-made  to  suit  the  individual 


Tri-pedal  Iron  Paving  System 


The  Butterley  Company  Limited, 

Butterley  Ironworks,  near  Derby.  Telephone ;  Ripley  41 1  (9  lines) 

London  Office  :  9,  Upper  Belgrave  Street,  S.W.l.  Telephone :  Sloane  817213. 


hlakers  since  1790  of  railway  and  other  bridges,  constructional  steelwork,  unit  bridging,  overhead  cranes,  railway  wagons  and  mine  cars,  meehanite 
castings,  iron  paving,  mining  and  sheet  metal  machinery,  wrought  iron  bars,  sewage  ejectors,  pumps  and  air  compressors,  wool  washing  machinery, 
Oxygenerators,  tonnage  oxygeninitrogen  plants,  high  quality  bricks,  AgUte  lightweight  aggregate. 

BVT  Sssg  • 
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With  a  “Close-O-Mat”,  c-oupletl  to  a 
“Convey-O-Mat”  and  only  the  part  time 
of  one  0|)erator,  you  can  set-up  any  size  of 
reverse  tuck  carton  within  the  range 
i"  high  X  i*  wide  x  U*  long  to  a  maximum 
of  SA"  high  X  ii"  wide  x  12"  long  with  less 
cost  and  in  less  space  than  by  any  other 
metho<l.  8|>ee<ly,  too,  with  30  to  GO  cartons 
|)er  minute.  Mounted  on  rublier  wheels, 
the  unit  is  easily  moved  by  one  i)erson. 
Built  to  the  very  highest  standards  for  the 
very  highest  |)erformance. 


Mamifncturers  of  UnscramMing  Hoppers,  Lidding, 
Labelling  and  other  Packaging  Machinery. 


G.  D.  Peters  &  Co.  Ltd.,  Engineers  ( Packaging  Division),  Slough.  England.  Telt  Slough  23201.  Grams:  “Peters**,  Slough. 
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Controls 


INSTRUMENTATION 


serves  ALL  industries'. 


. . .  “with  the  many  new 
and  complicated  processes 
of  today  and  the  need 
for  greater  output, 
greater  accuracy,  greater 
economy  in  manpower 
and  of  materials . . .  the 
use  of  instrumentation 
and  automatic  control 
is  of  fundamental 
importance. " 


Drayton  Dial  Sat  regulatora  con* 


trolling  Barrow,  Hepburn  Gale 


pasting  unit  for  leather  drying. 


Rear  Admiral 

Sir  Sidney  Frew,  IC&E.,  GB. 
Mmistty  of  Fml  and  Pomor. 


DRAYTON  can  advise  from 
the  widest  practical  experience 
on  the  correct  application  of 
automatic  control  to  industrial 
processing.  This  ranges  from 
the  preparation  of  complete  in¬ 
strumentation  schemes  to  the 
supply  of  single  regulators  for  a 
particular  process  and  includes 
after-sales  installation  service. 
Send  us  details  of  your  par¬ 
ticular  problem  or  write  for  the 
Drayton  Catalogue  covering  our 
manufacturing  range. 


kii  cp.'»****  Aif  ,  Peopo'*'®"*^ 

eon»»o««f»  op.'***®  con*'®'**'*  •)oct'<<  t®"*'"’  oloctric  contro* 

contfo"*'* 


DRAYTON  REGULATOR  4  INSTRUMENT  CO.  LTD..  WEST  DRAYTON,  MIDDLESEX 


Ttl.:  West  Drayton  2611 
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an  extensive  range- 

ol  HIGH  SPEED  CEMRIFUGALS 

for  rapid,  hygienic  food  processing 
made  of  suitable  corrosion  resisting 
materials 


SONS  LTD..  HUDDERSFIELD, 


THOMAS 


Phone:  5520  5  Grams:  BROADBENT,  Huddersfield 
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Broadbent  high  duty 
sugar  centrifugals 
in  a  modern  sugar 
factory. 


Over  90  years  experience  in  the 
specialised  field  of  centrifuging 
enables  us  to  recommend  the  most 
satisfactory  equipment  for  increasing 
your  production 


BROADBENT 


Your 


circumstances 


alter 


our  cases.. 


Vi-t  rTf.' 


i  Call  in  the  REED  SERVICE 


REKI)  RESEARCH  is  constantly  developing  new  niethtKls  of 
packaging.  If  you  have  a  packaging  problem  we  can  certainly 
help  you. 

Reed,  pioneers  of  corrugated  fibreboard  cases,  offer  a  unique 
packaging  service.  Our  priKluetion  facilities  embrace  eight  fac¬ 
tories  “  on  permanent  call  ’’—which  means  that  any  order  can  be 
carried  out  promptly  and  eflieicntly,  and  at  ftdly  competitive 
prices. 

Our  sales  network  covers  the  whole  of  the  U.K.  and  the  personal 
touch  it  offers  you  is  backed  by  the  greatest  organisation  of  its 
kind  in  the  whole  country. 


Rccd  Packaging  Service  to  Iiicliislry 


REED  CORRUGATED  CASES  LIMITED 

GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
Tel;  EALing  4555 

BIRMINGHAM  •  CAMBRIDGE  •  EDINBURGH  •  MANCHESTER  •  NEW  HYTHE  (Maidstone) 
TOVIL  (Maidstone)  •  WARRENPOINT  (Northern Ireland) 


Reed 
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A  Pectin  for 
every  purpose 


NSF 


The  standard  Apple  Pectin.  Completel| 
starch-free,  its  high  quality,  clarity, 
and  jel-making  properties  never  vary. 


GRADE 


XL 


GRADE. 


For  specialised  products  such  ii 
Jelly  marmalade.  In  colour  and  clarity, 
"X.L.Grade*  replaces  pondered  pectini 
It  less  than  half  the  cost. 


LIQUID  SLOW-SET  PECTIN 

Guaranteed  setting  temperature.  Specially  suited 
for  7*8, 14*8  and  bulk  packs  of  jam  where  ordinary 
pectii  causes  caramelisatioo  and  pre-setting. 


EVANS  APPiE  PECTINS 

TWENTY-FIVE  YEARS  ago,  William  Evans  &  Co. 
pioneered  the  manufacture  of  Pectin  in  Great  Britain.  Their 
unique  experience  is  freely  available  to  jam  makers 
through  the  Technical  Advisory  Service.  Sample  quantities 
for  production  testing  will  be  sent  on  request. 

WILLIAM  EVANS  &  CO.  (HEREFORD  &  DEVON)  LTD.,  WIDEMARSH,  HEREFORD 
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HOW  TO 


BANK  £70  MORE 


A  DAY 


Labour  costs  are  rising.  But  not  for  the  baker  with  Simon 
bulk  flour  handling  and  storage.  Figures  recently  released  prove 
that  a  bakery  with  the  new  system  using  250  tons  of  flour 
a  week  saves  £26.000  a  year — about  £70  a  day— over  an 
old-fashioned  sack  plant  with  the  same  capacity. 

The  Simon  method  eliminates  all  wasteful  manpower,  puts  up 
your  profits.  By  saving  labour,  by  stopping  the  waste  of  flour, 
Simon  plants  bring  new  standards  of  efficiency  to  the 
baking  industry.  If  you  would  like  to  see  them 
reflected  in  your  account  books,  get  in  touch  with  us  now. 


SIMON 


Henry  Simon  "Limited 

CHEADLE  HEATH  •  STOCKPORT 


FAT  improves  looks 


A  little  fat  can  make  a  big  difference  to  a 
lot  of  bread.  Not  only  does  fat  give  good  “bloom” 
it  definitely  enriches  the  loaf,  too,  and  helps 
in  obtaining  a  regular  shape.  Bakers  large  and  small 
know  that  as  little  as  4  to  S  lb.  of  a  good  bread  fat 
—  such  as  CBC  KRISKOL  —  to  every  sack  of  flour  is 
enough  to  make  a  major  difference.  It  modifies 
the  gluten  and  makes  it  extensible ;  the  dough 
is  silky  to  handle  and,  being  less  sticky,  it  works 
better  in  machines.  And  the  result  ?  A  loaf  with  a  fine 
appetising  appearance  and  good  shelf  life.  A  loaf 
that  eats  mellow  with  a  fine  sheen  of  crumb  and  an 
eggshell  thin  crust.  A  loaf  that  slices  crisp  and  clean. 

A  loaf  that  has  added  nutritional  value. 


Consult  CBC 


CBC  make  and  supply  fats  for  all  purposes.  Their 
experience  goes  back  a  long  way  and  they  will  gladly 
place  their  knowledge  at  your  disposal.  If  you  have 
a  fat  problem,  the  Sales  Director  is  at  your  disposal. 
’Phone  CITy  6783  or  write  him  at  the  address  below. 


CRAIGMILLAR  &  BRITISH  CREAMERIES  LIMITED,  Sussex  house,  queen  street,  London,  e.c.4  •  Telephone:  ciTy  eris 

CCT 
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Contact  /  Sanders 


tube  packaging  experts 
to  solve  your 

food  packaging  problems 


Have  you  a  food  product — old  or  new — in  need  of  an 
attractive,  novel,  different  pack  to  stimulate  sales  ? 

You  may  well  find  a  collapsible  tube  the  perfect  answer. 
Why  not  talk  to  our  Technical  Division  about  it  ? 

Their  advice  is  available  freely  and  without  obligation, 
and  they  will  willingly  work  with  you  in  developing 
the  most  suitable  type  and  design  for  jrour  product. 


There  is  no  possibility  of  breakages  or  splinters  when  you 
pack  your  product  in  a  tube.  Comparatively  light  containers 
can  be  used  for  protection  during  transit. 


{Our  1 31st  year) 


COLLAPSIBLE  TUBES  •  RIGID  METAL  CONTAINERS  •  SPECIAL  PACKS 
BOTTLE  CLOSURES  •  SPRINKLERS  •  PRESSINGS  AND  COMPONENTS 


H.  C.  SANDERS  A  SON  LTD.,  Saturn  Works.  Gordon  Road.  Southall.  Midditsax.  Tol :  SOUthall  S«l  t 
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FOOD  IXDIJ^TKIE^ 


lAI 


16  Books  in  One  t 


A  Technical  and  Commerc'ial  Compendinm  on  the 
Alannfaetnre,  Preservinii,  Paekinit  anil  !!itora|ie  of 
all  Fo4»d  Prodn«*l» 


1.  FLOUR  AND  FLOUR  MILLING.  2.  BREAD¬ 
MAKING  AND  CONFECTIONERY.  3.  SUGAR 
CONFECTIONERY,  CHOCOLATE,  JAMS, 
JELLIES.  4.  CANNING  AND  PRESERVING. 
5.  MEAT  PRODUCTS.  6.  PICKLES  &  SAUCES. 
7.  THE  DAIRY  INDUSTRY.  8.  FOOD  DEHY¬ 
DRATION.  9.  EDIBLE  FATS  &  FATTY  FOODS. 
10.  FRUIT  JUICE  PRODUCTS.  11.  FOOD 
STORAGE  &  REFRIGERATION.  12.  FOOD 
HANDLING  EQUIPMENT.  13.  PACKAGING. 
14.  THE  BOILER  HOUSE.  15.  COMPOSITION 
OF  FOODS.  16.  VITAMINS  IN  FOODS. 
INDEXES.  SUBJECT  INDEX.  BUYERS’  GUIDE 


18th  edition.  Demy  8vo.  xl-f  1026  pages.  Illustrated.  65s.  net,  pc 
2s.  Inland,  2s.  Abroad. 


ige; 


The  eighteenth  edition  of  Food  Industries  Manunl  is  y^Fkey  to  all  available  and  ii|>*to>datt!  iii|Pinatioii 
in  every  branch  of  Food  Industry. 

Written  by  men  with  academic  qualiHcatioi^^tid  industrial  experience,  this  authoritati^  encyclo¬ 
paedia  contains  more  information  than  any  oUpr  food  publication  in  the  world. 

Alphabeticallv  arranged  to  facilitate  ii|4rit  gives  all  the  facts,  data,  tables,  formulae^lescriptions, 
recipes,  illustrations  and  diagrams  reqiiire^it  short  notice  by  the  busy  executive,  inanagej^r  chemist  in 
any  food  business,  large  «»r  small. 

In  addition  to  the  complete  tetjmncal  and  commercial  information  contained  in  o\m  I,0(K)  pages  of 
vital  information  to  the  Food  Ind^Rry  (and  the  appropriate  tables  and  illustrations)  jVe  enquirer  finds 
essential  up-to-date  facts  aboiild^oducts  and  plant  of  real  help  to  him  in  perfectin^^is  processes  and 
organization,  as  well  as  in  sel^ning  the  right  materials  and  equipment  necessary  to 

Comprehensive  and  ^raluable  indexes,  covering  Suppliers’  Names  and  Add^ses,  Products  and 
Trade  Marks  are  also  in^Hiied. 

Compiled  by:  W.  B^Adam.  m.a.,  k.r.i.c.,  A.  J.  Amos,  ph.d.,  b.sc.,  f.r.i.c.,  II.^.  Appleby,  m.inst.f. 
A.M.I.MF.CH.E.,  .I^^ilentine  Backes.  a.r.c.sc.,  D.I.C.,  f.r.i.c.,  J.  R.  Burrell,  V.  h.M.  Charley,  B.8c.,  Pii.D., 
the  late  T.  Cro^^-Walsh,  F.R.I.C.,  C.  L.  Cutting,  B.sc.,  ph.d.,  .1.  G.  Davis,  d.sc.,  piw.,  f.r.i.c.,  D.  Dickinson, 
M.SC.,  ph.u^^Tr.i.c.,  E.  F.  Eaton,  f.r.i.c.,  F.  Hirst,  m.sc.,  a.r.c.sc.,  M.  K.  .Si'J^itzer,  m.i.mkch.e.,  F.  H. 
Slade,  A.j^TMECH.E.,  C.  T.  Williams,  and  the  staff  of  Food  Manufacture. 


Obtainable  through  your  usual  bookseller 


LEONARD  HILL  [BOOKS]  LIMITED 


Iviii 


9  EDEN  STREET  •  LONDON  •  N.W.I 
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If  you  are  concerned 
with  attractive  and 
protective  packaging 
for  Hams  and  Prepared  Meats 
you  should  know  about 


VISEASE 


Visking  crystal-clear  ceUulose  casings  are  not  airtight,  but  give 
complete  hygienic  protection  whilst  allowing  the  product  to 
‘breathe’.  Let  us  show  you  your  own  products  packaged  in  this 
new  exciting  way.  Your  brand  name  and  trade  mark  can  be 
colourfully  printed  on  every  casing.  Write  now  for  details. 

Viskase  also  supply  the  famous  Precision  ‘Nojax’  removable 
casings  used  in  the  manufacture  of  Skinless  Sausages. 


VISKASE  LIMITED 
40,  Chancery  Lane, 
London,  W.C.2 
Tel:  CHAncery  8111 

We  are  Agents  for  the  Ty-Linker  machine 


VKI8 


lix 
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Why  shouldn’t  Daisy  move  with  the  times? 


Do  you  want  to  lag  behind  P  You  wouldn’t  say 
so  —  but  that’s  what  you’re  doing  if  you  don’t 
use  Golden  Glow  for  your  bulk  milk  needs. 
Golden  Glow  is  just  like  milk  —  but  it’s  easier  to 
store,  easier  to  handle  and  keeps  much  longer. 
And  for  bulk  users  it’s  certainly  much  more 


FULL  CREAM 
MILK  POWDER 
Spray  and  Roller 
process 


1 

56-lb  polythene-lined  I 
cartons  j 

28-lb  lever  lid  tins  i 


h 


-|- 


-1 


economical. 


<jOLDEnGLOU» 


for  all  your  needs 


SEPARATED 
MILK  POWDER 
Spray  and  Roller 
process 


28-lb  tins,  lever  lid 
28-lb  and  56-lb 
waxed  bags 
polythene-lined 


fiOLDEN  GLOW  LTD 


ENGLISH  MADE 

CENTRAL  BUILDINGS  •  GUILDFORD  •  Tel.:  GUILDFORD  2345 


lx 
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CONTROLLED  VIBRATION 
gives  the  right  feed  rates 


An  oselUofram  of  th«  Veloferder’s  \lbratlons  at  high  ani  low  feed  rales,  {enlarged  from  JJmm.) 


Materials  handled  include  :  flour, 
rusks,  lump  and  granulated  sugar,  nuts, 
sweets,  semolina,  cocoa,  salt,  dog  biscuits, 
malt  products,  beans,  peas,  starch, 
dextrines,  etc. 


Wherever  a  regular,  constant  feed  is  required,  use  the  Simon 
vibratory  VELOFEEDER.  It  gives  a  controlled  accuracy  of  feed  on 
widely  varied  materials  and  can  be  adjusted  in  seconds  to  high 
or  low  rates  within  a  400 — 1  ratio.  Whatever  the  material  —  smooth, 
granulated  or  lumpy;  soft,  pulpy  or  abrasive;  fine  powders  or  2  in. 
lumps  —  the  versatile  VELOFEEDER  will  discharge  it  evenly, 
accurately  and  quietly. 

fVrite  or  telephone  now  for  Publication  IPD7. 

Industrial  plant  hy  Henry  Simon  Ltd  ^ 

CHEADLE  HEATH,  STOCKPORT,  Telephone  Galley  3621  (16  lines)  Telex.  No.  66-287 

HS  213/PS 
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^ 

'1 

1 

TONS  1 

^PER  HOUR  1 

No  tiandllng.  no  bags* 

with  this  now  method  of  buying 

PURE  DRIED  VACUUM  SALT 


Ixii 


SALT  ^ 


SALT 
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Here’s  the  swiftest,  cleanest,  cheapest  method  of  delivering 
Pure  Dried  Vacuum  Salt.  I.C.I’s  new  air-discharge 
vehicles  deliver  the  salt  in  bulk  straight  from  our  factory 
to  yours.  The  salt  is  pumped  automatically  into  your  silo 
or  saturator — there’s  no  manhandling,  no  sacks  and  no  risk 
of  contamination.  Think  of  the  saving  in  cost! 


Send  now  for  our  fru  booklet  *  Streamlined* — it  gives  full  details 
of  this  new,  time-and  money-saving  service. 

IMPBRIAL  CNBMICAL  INDUSTRIKS  LTD., 

LONDON,  S.W.I. 


A 


Gone  for  good- 


the  bitter  ‘bite’  of  yeast  with 


Super  GradeYl^TTlS^ 


Using  a  new  de-bittering  process,  we  have  eliminated  the  bitter,  yeasty  bite 
from  yeast  extract  whilst  retaining  its  nutritional  value  and 
vitamins  of  the  B  Complex  in  their  correct  balance.  Super  Grade  Yeatex — as 
we  have  very  properly  called  this  improved  extract — has  a 
delicate  aroma  and  flavour  and  is  smooth  and  irresistible  to  the  taste.  By  adding 
a  subde  piquancy  to  many  products  it  dispenses  with  synthetic 
flavourings.  The  finest  yeast  extrart  obtainable.  Super  Grade  Yeatex  has  a 
place  in  many  foods.  Has  it  one  in  yours  ?  We’ll  be  happy  to  advise  you. 


Super  Grade^[§^'\f'[l^ ...makes  good  taste  better 


Manufactured  by  the  Trent  Yeast  Extract  Co.  Ltd.y  Burton-on-Trent. 


NKW  RKFFNCES 


a(;ainst 


CORROSIVE  ATTACK 


Spillage  is  boimd  to  occur  in  milk  and  food  processing, 
and  it  can  have  a  disastrous  effect  on  floors.  Jointing 
between  tiles  or  paviours  is  attacked,  and  further 
penetration  may  lead  to  major  defects  in  the  sub¬ 
floor  in  addition  to  the  hazard  of  loose  tiles. 
Corrosion,  if  not  checked,  may  cost  you  dearly  in  the 
long  run. 

The  best  way  to  combat  the  whole  problem  of 
corrosive  attack,  in  any  shape  or  form,  is  to  get  expen 
diagnosis  and  (even  more  important)  expert  treatment. 
The  Industrial  Division  of  Semtex  Limited  has  a 
wide  experience  of  all  types  of  anti-corrosion  treat¬ 
ment,  and  the  resources  to  ensure  an  effective  remedy 
at  the  most  economic  possible  cost. 

For  sure  defence  against  corrosive  attack  call  in 


SEIUTEX 


Specialitts  in  anti-corrosion  treatments,  and 
industrial  floors  for  every  purpose 


Send  for 
this  free 
brochure 


save  you 
money  f 


SEMTEX  LTD 


SEMTEX  LIMITED,  Industrial  Division.  Dept.  D.2. 
so  Blackfriars  Rd.,  Salford  3,  Lancashire.  Tel:  Deansgate  2128 
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Wire  Stitched,  Fancy  Covered,  Printed,  Conngated  and  Solid  Containers 


Factories  at: 

BLACKWOOD 

Tel.  No:  BLAckwood  2277 

DAGENHAM 

Tel.  No:  SEVen  Kings  7712 

SUNDERLAND 

Tel.  No:  SUNderland  57760 


BOOTLE 

Tel.  No:  BOOUe  31634 

LONGTON 

Tel.  No:  LONgton  33328 

BURNLEY 

Tel.  No:  BURnley  2538 


PORTSMOUTH  (SPECIAL) 

Tel.  No:  PORtsmouth  32373 

OR :  REMPLOY  LTD., 
CARDBOARD  BOX  GROUP, 
SALES  DIVISION, 
OXGATE  LANE,  CRICKLEWOOD. 
Tel.  No:  GLAdstone  8020 


YOUR  REQUIREMENTS  TELEPHONED  TO  ANY  OF  THE 
ABOVE  WILL  RECEIVE  PROMPT  AND  COURTEOUS  ATTENTION. 
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NEW  all-purpose  flavours  for  Boilings y  Fondants 
and  Jellies  by  simple  variation  of  dosage, 

*  Use  our  Experimental  Kitchen 
to  solve  your  flavour  problems. 


SCHIMMEL  BOEHM  LTD.,  19  Bentinck  Street,  London,  W.l.  Tel:  WELbeck  7933 


I 


I 


Ixvi 
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bacon 


B\SC0\TS 


DATERSON  HUGHEC 

1  ENGINEERING  COMPANY  LIMITED  iJ) 


Whatever  the  food  stuff,  Paterson  Hughes  equipment 

can  handle  it.  For  30  years  they  have  been  supplying  complete 

Mechanical  Handling  systems  to  almost  every  major  industry 

of  the  world.  Paterson  Hughes  Materials  Handling  schemes  and  equipment  are 

among  the  finest  available  today,  and  their  long  background  of  experience 

and  skill  enables  them  to  produce  the  most  suitable  systems  for  any  application. 


MECHANICAL 

HANDLING 

ENGINEERS 

AND  CRANE  MAKERS 


WYNDFORD  WORKS  MARYHILL  GLASGOW  TEL  MARYHILL  2172-4 
BEDFORD  HOUSE  BEDFORD  ST  LONDON  W.C.2  TEL  TEMPLE  BAR  7274-6 
3  HIGHFIELD  RD  EDGBASTON  BIRMINGHAM  TEL  EDGBASTON  2957-8 
8  CHATHAM  ST  PICCADILLY  MANCHESTER  TEL  CENTRAL  6623 
PATERSON  HUGHES  ENGINEERING  SA  (PTY)  LTD  P.O.  BOX  111  JOHANNESBURG 
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mrnh. 


Our  Sales  Direaor  is  a  glutton 
for  publicity.  Hence  this  picture 
of  him  dressed  up  in  armour.  And  the 
point  ?  He  just  wants  to  attract  attention, 
to  make  people  talk  to  him.  But  for  Pete’s  sake 
don’t  let  him  get  at  you!  He  goes  on  for  hours  about 
Stelcon  Floors  being  literally  Steel  Clad — in  steel  plate 


form  or  with  a  top  surface  of 

steel  chippings  in  concrete  to  make 

them  exceptionally  tough  and  hard- 

wearing.  So  the  last  thing  you  want  to  tell 

him  is  that  you’ve  got  a  floor  full  of  holes  into 

which  you’re  always  pouring  money  on  repairs. 

Once  you  admit  that,  he’s  got  you  sold  —  sorry,  cold  I 


FLOORS  GIVE  INDUSTRY  A  FIRM  FOUNDATION 


ANCHOR  STEEL  PLATES,  STEEL  CLAD  FLAGS  AND  RAFTS. 


STELCON  (INDUSTRIAL  FLOORS)  ITD.  CLIFFORDS  INN,  LONDON.  E.C.4.  CHANCERY  95<» 
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or  confectioners 


'Globe’  liquid  glucose, 
'Cerelose’  powdered  glucose, 
and  the  wide  range  of  other 
starch  products  made  by 
Bn)wn  &  Poison  Limited  for 
confectioners,  are  the  best  of 
their  kind — and  they  are  backed 
by  a  unique  service  of  technical 
advice  to  confectionery  manu¬ 
facturers. 


brand 

LIQUID  GLUCOSE 


IVitb  acknowledgntnts  to  Taverner  and  Sons  Ltd. 


Brown  &  Poison 

INDUSTRIAL  PRODUCTS  DIVISION 


Bfilain’i  Starch  Induitry 


Unchallfngrd  Lratlrri  of 
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roOLING  equipment 

COU  Ul  „ect  complete 


Enterprises, 


Foreign  Trade  Corporation  for  Export  of  Complete 
Industrial  Plants 


Czechoslovak  Engineenng 
cooling  equipment  for. 


ice  plants 
breweries 
slaughter  houses 
Storages 
food  industry 

chemical  enterprises  an< 

laboratories 

dairies 

fish  product  industry 
ice  rings,  etc. 


comply  with  your  technical 


the  prolect  end  quouoon 


We  shall  work  out 

requirements. 


We  have  long  years  of  experience  in  the  Installation  \ 
of  such  equipment  in  different  climatic  conditions. 


mvi  r«  wmv  n  nvvwM  nm 


;  PRAHA  •  CZECHOSLOVAKIA! 


Ixx 


May,  1957 — Food  Manufacture 


r 


Fine  Quality 


Produced  and  g^raded  under  supervision 
of  the  New  Zeaiand  Government 

MILK  PRODUCTS  (N.Z.)  LTD 

BUSH  LANE  HOUSE  •  BUSH  LANE  •  LONDON  E.C.4 
MINcing:  Lane  9531 

87  LORD  STREET  •  LIVERPOOL  2 
Central  0611 

7  BOAR  LANE  •  LEEDS  2 
Leeds  29071 
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As  acknowledged  experts  in  the  field  of  food  flavouring  it  is  possible  fredk.  boehm  ltd., 
that  we  have  the  answer  to  your  immediate  flavouring  problem.  If  not,  continues  to  supply 
the  Boehm  Experimental  Kitchen  will  get  to  grips  with  it  and  do  its  best  Auf  I- WO"l¥IOT 

to  find  a  solution.  This  service  is  absolutely  free  and,  needless  to  add,  is  Mono-sodium  glutamate  99%  pure, 

becoming  more  and  more  popular  with  manufacturers.  Incidentally,  YE  AT  EX 

many  products  today  owe  a  great  deal  to  the  shrewd  advice  and  Autoiysed  Yeast  Extract. 

technical  help  of  Fredk.  Boehm  Ltd.  Why  not  put  P  ROT  EX 

your  problem  in  the  post  to  them  NOW?  Hydroiised  Protein. 


FREDK.  BOEHM  LTD,,  19  BENTINCK  STREET,  W.I  Telephone  WELbeck  7933 
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omplete  elimination  by  filtration 

OF  FOG  DUST  AND  BACTERIA 


UTOMATICALLY  CONTROLLED 
TEMPERATURE  AND 
HUMIDITY 


DNDENSATION 
AND  FUME 
REMOVAL 


RYING 


AIR  CONDITIONING  BY 


&  CO.  LTD. 


ESTABLISHED  IN  1 8S8 


VICTORIA  WORKS  •  FARNWORTH  •  NEAR  BOLTON  •  LANCS 


buttoned  up 
by 

MEASUREMENT 


Batch  control  for  a  liquid  mix  nowadays 
requires  precise  amounts  of  several  ingredients 


to  be  dispensed  in  exact  quantities.  Too  often 


this  job  still  depends  on  a  man  with  a  bucket 
and  a  mind  of  his  own.  MEASUREMENT 


have  replaced  this  uncertain  method  with  a 

system  of  metered  control.  The  quantities  are  pre-set  on  a  dialled  control  panel  and 
supplied  to  the  mix,  from  a  remote  control  point  if  necessary,  at  the  press  of  a  button. 
Quantities  are  precise,  records  are  automatic,  control  is  complete  and  the  bucket  is  out. 


meters  are  matters  for 

MEASUREMENT 


MEASUREMENT  LIMITED  (A  Member  of  the  Parkinson  &  Cowan  Group) 

Hydraulic*  Oivition,  119  Union  Street,  Oldham,  Lane*.  Telephone.  Main  6432/3/4.  Telegram*;  Supermeter,  Oldham. 

EXPORT  ENQUIRIES  TO  <  Parkinson  &  Cowan  Group  Exports  Ltd., 

Terminal  House,  Grosvenor  Gardena,  London.  S.W,I.  Telaphonet  Sloan*  01 1 1/4.  Cable*:  DISC,  London. 
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What  did  the  Works  Manager  do  who  advertised- 


smart 

WAMTCD* 


Rempioy  do.  With  roll  collar,  cross¬ 
over  style  front,  patch  breast  and 
side  pockets,  wrist  hand  cuff  to 
button  (detachable),  it  is  most  attrac¬ 
tive  and  definitely  serviceable.  It  is 
available  in  white,  navy,  and  khaki 
drill,  and  vat  dyed  drill  in  green  or 
saxe. 

All  materials  used  in  Rempioy 
Industrial  Clothing  are  guaranteed 
top  quality,  preshrunk,  and  in  fast- 
dyed  colours.  Lancashire  cloth  is 
always  used. 

For  warehouse  coats,  boiler  suits, 
all  types  of  industrial  clothing  for  all 
purposes,  Rempioy  is  the  name  to 
remember. 


He  added  smartness  of  appear¬ 
ance  to  their  smartness  of  ability  by 
seeing  they  were  supplied  with 
Rempioy  overalls.  And  everyone 
was  happy ! 

Smart,  perfectly  made  clothing 
means  a  lot  to  womenfolk  in  fac¬ 
tories.  It  gives  them  a  happy  feeling 
of  ‘belonging’,  that  they  are  being 
looked  after — and  they  respond  ac¬ 
cordingly  in  ready  co-operation. 

Smartly-clad  workers  give  also  a 
good  impression  to  those  groups  of 
visitors  usually  invited  to  look  round 
f(K)d  factories. 

The  wrap-over  style  overall  illu¬ 
strated  is  a  fine  example  of  what 


Rempioy 


Enquiries  me  Keicome  and  should  be  addressed  to 
REMPLOY  LTD. 

Industrial  ClothinK  Division 

Oxftate  Lane,  Cricklewood,  London,  N.W.a 

Telephone :  Gladstone  K020 


To  REMPLOY  LTD.  (Industrial  Clothing  Division)  Oxjate  Lane.  Cricklewood.  N.W.2 


WAREHOUSE  COATS 
BOILER  SUITS 
WOMEN’S  OVERALLS 
BRACE  A  BIB  OVERALLS 
OVERALL  JACKETS 
INDUSTRIAL  GLOVES 


Please  send  full  details  of  the  Industrial  Clothinf  ntarked  here  with  a  tick. 


NAME  OF  FIRM 
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SPEEDY”  Continuous  Cutting  Machine 


for 

GINGER 

SYRUPED  MELON 
PINEAPPLE 
DRIED  PEACHES 
BRAZILS 
WALNUTS 

FRESH  MARMALADE  PEEL 
CHERRIES 

SYRUPED  ORANGE  LEMON  PEEL 
CITRON 

also  for 

DICING  SLICED  VEGETABLES,  Etc, 


CONSULT 


WM.  BRIERLEY,  COLLIER  &  HARTLEY  LTD. 

BORO  WORKS,  ROCHDALE  Te/epone:  4181 

London  Office:  SUNRIDGE,  RUDEN  WAY,  EPSOM  DOWNS,  SURREY 
Telephone:  Burgh  Heath  2749 
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YOUR'METHOtf 


I-/ ; 


.  .  WASTED 


1/1 

FREE’*-WHEEL  WITH  ••RAPID  WHEEL 


Your  first  step  tow4rds 
higher  production  and 
lower  overheads  is  to 
send  NOW  for  Rapistan 
Catalogue  781  16. 


Rapistan  wheel  or  roller 
Gravity  Conveyors; 
ponable  or  permanent 
Powered  models  are  all 
available  as  separate 
units  or  as  a  complete 
flow  system. 


There  is  an  M.E.C. 
Technical  Representa¬ 
tive  in  your  area;  trained 
to  advise...  he  might 
save  you  thousands  of 
man  hours. 


Old-fashioned  manhandling  wastes  time,  costs  money,  invites 
damage.  G)nveyors  using  free  gravity  are  better.  By  making  the 
most  efficient  use  of  free  gravity,  Rapistan  Rapid-Wheel  conveyors 
are  still  better ;  still  more  economical.  Rapistan’s  many  special 
(and  exclusive)  feamres  cost  you  no  more,  but  do  give  you  a  more 
freely-moving  conveyor  with  much  lower  maintenance  costs. 

No  standard  gravity  conveyor  made  will  operate  at  a  lower 
angle  than  Rapistan  Rapid-Wheel. 

STAND  J24 

EARLS  COURT 
APRIL  n 
•MAY  4  1W7 


FACTORY 

EQUIPMENT 

EXHIBITION 


S/m/f  CONVEYING  EQUIPMENT 

MANUFACTURERS  EQUIPMENT  CO.  LTD.  (Dept  1  ),  SUHON  ROAD,  HULL 
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Talapltoiw :  13«M  (3  liiMt)  T*l«(r>ms  :  -RAPISTAN.  HULL" 
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fOU0D»llS  ITO 


•  4  sizes:  Laboratory,  P.1,  P.2  (illustrated)  and  P.4 

•  Finest  powder  in  one  through-put. 

•  Granulation  or  200  mesh,  without  sieving  (down  to 
350  mesh  with  sieve) 

•  Test  Mill  available  for  customer's  samples. 

•  Supplied  with  or  without  electrical  and  bagging 
equipment. 


FOLLSAIN-WYCLIFFE  FOUNDRIES  LTD  •  LUHERWORTH  •  Nr.  RUGBY 
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Perfection 


in  Pump  performance 
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HOWARD  PNEUMATIC  ENOINEERINO  COMPANY  LIMITED 

FORT  ROAD,  EASTBOURNE,  SUSSEX  Ttltphom:  EASTBOURNE  1179  Tthframi  Sf  CaH4$;  HOWMATIB 


Long,  steady,  reliable  perfornuincc  under  the  hardest  worldk  g 
conditions  is  what  you  get  with  the  Howard  M*Type  Rotary  Pump.  It’s 
strong  and  powerful  in  dealing  with  thick  and  viscous  liquids,  yet 
its  superior  streamline  action  also  enables  it  to  handle  even  the 
most  delicate  liquids  without  the  slightest  degree  of  agitation. 

The  M-Type  Rotary  Pump  is  ideal  for  industries  handling  liquid 
foodstuffs  and  chemicals,  no  matter  how  high  or  low 
their  viscosity.  Its  all  stainless  steel  construction  and  foolproof  design 
eliminates  any  possibility  of  corrosion  or  contamination. 

Maintenance  and  cleaning  are  very  simple  matters  and  the 
pump  casing  can  be  jacketed  for  heating  purposes. 


Howard 

PNEUMATIC  ENGINEERING  CO.  LTD. 


Then  an  7  site*  of  Howard  M~Type  Rotary 
Pump  for  dutiei  from  to  30,000  gallons  per  Hour, 
for  heads  up  to  300 fl. 

Please  write  for  our  very  informatioe 
and  well  illustrated  brochun. 


mn 


EWART 


EWART  CHAINBELT  COMPANY  LTD  ■  DERBY  •  ENGLAND 


NO  ...  we  don't  profess  to  help  maiden  aunts  .  .  .  our 
good  news  is  for  bakers. 

AMYLOZYME  B — the  new  fungal  alpha  amylase — will 
give  your  loaves  longer  shelf  life  without  loss  of  natural 
freshness.  Its  use  ensures. 


The  easy  correction  of  alpha  amylase 
deficiency  without  crumb  stickiness. 
Doughs  with  Heal  handling  qualities 
and  finished  loaves  with  better  slicing 
properties. 

More  even  rate  of  gas  production  with 
improved  loaf  volume. 

Whiter  crumb  and  softer  texture. 
Better  and  more  constant  crust  colour. 
Improved  water  absorption  of  6°',  to 
7%  compared  to  flour  supplemented 
with  malt  flour. 


IN  FACT  — A  BETTER  LOAF 

Ask  for  further  details  of  AMYLOZYME  B  now, 
They  will  gladly  be  supplied  on  request. 


I 


T«l.:  Woodley  2277  (4  linci).  Grimt  and  Cablet:  Chrievan,  Stockport. 
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Fresh  milk  in  the  biscuits  — good  for  the  Vicar 


A  lot  of  pleasant  social  activity  seems  to  revolve  round  a  pot  of  tea 
and  some  biscuits.  “People  are  so  much  more  friendly  like  that”  as 
the  Vicar  would  say.  But  the  tea  has  to  he  just  right  (  .  .  .  you  know 
how  particular  they  are  about  tea!)  and  the  biscuits  have  to  have  that 
nice  fresh  creamy  taste.  And  you  can  only  get  that  with  good  fresh 
milk  powder — cockade.  If  your  business  caters  to  this  enormous  mar¬ 
ket  you’d  do  well  to  write  or  ring  fisons  milk  products  limited, 
LOUGHBOROUGH,  LEICESTERSHIRE.  (LoUghborOUgh  2292.) 


the  very  cream  of  milk  powders! 
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Cockade 


Ixxxi 


PALLETS 


mnL  M 


Conveyancer  Electric  fork  trucks  handle  food  at  all 
stages  of  manufacture  cleanly  and  efficiently. 
A  large  range  of  trucks  are  available  to  meet  all 
requirements  and  the  NEW  Conveyancer  Load  Clamp 
and  Skid  Stac  attachments  permit  handling 
without  pallets. 

Send  for  fully  illustrated  leaflets  on  the 
range  of  battery  electric  fork  trucks 
and  attachments  to  Dept.  M.H.A.5. 


The  de-hydration  plant  installed  for  Messrs. 
Energen  Foods  Co.  Ltd.  is  typical  of  the 
Escher  Wyss  system — the  most  advanced 
method  of  moisture  extraction  from  heat- 
sensitive  substances.  Multiple  spinning  discs 
pick  up  the  liquid  which  is  thrown  centri- 
fugally  outwards  to  the  edges  of  the  discs. 
Two  adjacent  air  jets  project  the  liquid,  as  a 
fine  mist,  on  to  the  drying  drum.  With  this 
method  there  are  no  small  pipe  lines  to  become 
clogged,  which  is  unfortunately  frequent  with 
other  methods.  Because  this  fine  mist  of  liquid 
is  sprayed  on  to  heated  drums,  there  is  a  com¬ 
paratively  large  surface  exposed  to  the  heat  and 
by  this  means,  drying  can  be  speeded  up,  at  low 
temperatures.  We  will  be  pleased  to  supply  full 
technical  deuils  of  these  machines. 


The  principle  of  Escher  ESCHER  WYSS 

Wyss  dehydration 
machines  is  illustrated 

above,  and  shows  the  Aw 

o^prS^ '  “  Energen  Foods  Co.  Ltd. 


ESCHER  WYSS  LIMITED,  TERMINAL  HOUSE,  52  GROSVENOR  GARDENS,  LONDON,  S.W.I. 


TELEPHONE:  SLOANE  8101 

P334S 
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—  Why  bother  — 
to  crank  a  crock 
that  pockets  your  profit? 


A  1)<)D<;e  truck  will  put  your  transjMjrt  on  a  more 
profitable  basis.  It  may  cost  you  a  little  more  in  initial  outlay  but  its  quality  construction 
gives  you  an  extra  factor  of  safety  in  every  component.  This  means  bigger 


loads  can  Ik*  carried  at  lower  cost  |x*r  ton/mile.  It  will  pay 
you  to  study  earning  |K)wer  as  well  as  initial  cost 


MODELS  FROM  2  TO  8  TONS 
NORMAL  OR  SEMI-FORWARD  CONTROL 


PETROL  OR  DIESEL  POWER  UNITS 


when  vou  make  vour  next  truck  buv.  1*  long  or  short  wheelbase  chassis 


More  and  more  operators  are  finding 


MORE  DEPENDABLE ‘MORE  DURABLE 


OODGE  BROTHERS  (BRITAIN)  LIMITED 


KEW  .  SURREY 
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By  appointment 
to  Her  Majttty 
Queen  Elizabeth  II. 
Engineers. 


ALFRED  DODMAN  &  CO.  LTD.  ^ 

Telegrams:  "Dodman,  King’s  Lynn.”  Telephones:  2720  &  2784  King’s  Lynn.  By  appointment 

to  Her  Majesty 

HIGHGATE  WORKS,  KING’S  LYNN  Engineers. 

Manufacturers  of  Canning  Machinery 

- including: - , 


PEA  VINERS 
PEA  GRADERS 
PEA  SOAKING  TANKS 
DUO  WASHERS 
ROD  WASHERS 
SLAT  WASHERS 
INSPECTION  TABLES 
BLANCHERS 
PEA  BREAKERS 
RETORTS  AND  BASKETS 


STEAM  CRANES 
COOLING  TANKS 
MACEDOINE  MIXERS 
BUCKET  ELEVATORS 
PULPING  MACHINES 
SLICING  MACHINES 
HAND  PACK  FILLERS 
CHERRY  STEMMERS 
CHERRY  DECLUSTERERS 
VEGETABLE  PEELING  MACHINES 


Boilers  also  supplied  to  the  Canning  Industry 


Photogaph  by  Courtesy  of  Messrs.  Cadbury  Bros.  Ltd. 

Enrober  belts  are  made  in  Bright  Patent  or 
Stainless  Steel  Wire  and  are  precision-made 
with  equipment  of  our  own  design  based  on 
nearly  40  years  manufacturing  experience. 
Special  patterns  supplied  for  non-standard 
machines. 


reenina# 


•  RITANNIA  WORKS 


ENROBER 

BANDS 

BRIGHT  PATENT  OR 
STAINLESS  STEEL  WIRE 


Standard  patterns  from  stock 
British  made  throughout 
Always  run  true 


BRITANNIA  WORKS  *  ’HAYES  *  MIDDLESEX  Phone:  HAYES  3961  Crams:  GREENINGS  HAYES.  MIDDLESEX 

HEAD  OFFICE:  BRITANNIA  WORKS  WARRINGTON  LANCS. 

NC.  SO 
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use  'Darvic'  for  panels,  facings 
and  complete  interiors 

‘Darvic’  p.v.c.  sheet  used  to  face 
refrigerated  display  cabinet  made  by 
The  Bedford  Refrigeration  Co.,  Ltd. 


Darvic'  p.v.c.  sheet  is  a  tough,  rigid  plastic 
material,  with  high  impact  strength  and 
rigidity  even  in  thin  sheets.  It  resists  corrosion, 
is  non-inflammable,  odourless,  and  is  suitable  for 
food  or  drink  containers. 

'Darvic'  is  ideal  for  refrigerator  door  panels  and 
facings.  It  is  also  used,  in  one-piece  shapings,  for 
complete  interiors.  It  has  great  advantages  over 
conventional  materials  because  of  its  high  impact 
strength  and  resistance  to  corrosion.  Because  of 
its  low  thermal  conductivity,  ‘Darvic’  breaker 
strips  can  be  incorporated  as  an  integral  part  of 
the  liner.  This  eliminates  the  cost  of  separate 
breaker  strips  and  facilitates  attachment  of  the 
liner.  Crisper  trays  and  freezer  trays  are  easily 
moulded  from  ‘Darvic’  sheet. 

‘Darvic’  is  sold  in  a  wide  range  of  colours  and 
multi-colour  laminates. 


Darvic*  p.v.c.  sheet  being  stuck  to  the  frame  of  a  refrigerated 
cabinet  made  by  The  Bedford  Refrigeration  Co.,  Ltd. 


'Darvic'  Is  the  registered  trade  mark  for 
the  rigid  p.v.c.  sheet  made  bv  I.C.I. 
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WHITE  LUND  •  MORECAMBE 
LANCASHIRE  Tel.  1046 


James  Hustler  &  Son  Ltd 


parftctly  imooth, 
itcrilizad  lurfac* 


0  SMOOTHNESS 
0  STRENGTH 
0  LIGHTNESS 
0  ECONOMY 


couplad  with  remarkabit 
flaxibility 


approximately  half  the 
price  of  itainicts  steel 
container 


JAMES  HUSTLER  &  SON  LTD 

offer  you,  for  the  first  time,  the  unique  advanuges 
of  one  of  the  CENTURY’S  MOST  SIGNIFICANT 
DEVELOPMENTS  .  .  .  RESIN-BONDED  GLASS  FIBRE, 
applied  to  the  construction  of  BOX  TRUCKS,  ETC.,  FOR 
FOOD  HANDLING. 


RESIN-BONDED  GLASS  FIBRE  BOX  TRUCK,  CAT.  No.  4171 


ALL  TYPES  OF  CONTAINERS 
TRAYS  and  TANKS,  also 
supplied  in  GLASS  FIBRE 


with  either  castor  or  wheel  base 


Available  iV*  &  I*  mouldings  in  the  following  standard  sizes: 
3'  X  2'  X  2'  and  4'6''  x  2'6'  x  2'  deep 

SPECIAL  SIZES  QUOTED  FOR  AS  REQUIRED 


For  further  details  and  prices,  write  or  'phone 


Made  to  any  shape  or  size  to  suit 
customers’  own  requirements, 
‘  Harco  ’  Ice  Moulds  are  of  welded 
construaion  and  hot-dip  galvanized 
after  manufacture  by  the  ‘Harco’ 
Process. 


^Harco^ 

Ice  Moulds 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD. 

Woolwich  Road.  London.  S.E.7.  GREanwIch  3232  (22  llnaa) 
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MIXING 

the  best  circles 


1 

2 

3 


Shaft  Mounted  Gear  Unit  with  platform  mounted  motor — 
Publication  655 

Radiation  Fan  Cooled  Vertical  Agitator  Type  Worm  Gear, 
motor  driven  through  Crown  Pin  Flexible  Coupling — 
Worm  Gear  Catalogue  152 

‘Efficiency’  Geared  Motors  for  inclined  mounting — 

Publication  5523 


CROFTS  (ENGINEERS)  LIMITED 

BRioroRi)  3  nicuun) 

Tel.:  6525/  (20  lines)  Grams:  'Crofters  Bradford  Telex'  Telex  51-426 

BRANCHES  AT :  Belfast,  Birmingham,  Bristol,  Cardiff,  Dublin,  Glasgow,  Leeds.  Liverpool.  London, 
Manchester,  Newcastle,  Northampton,  Nottingham,  Sheffield,  Stoke. 
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SAV£  MANPOY/ER 
AND  LABOUR  COSTS 


WITH  THE  ONE-MAN 


Sherps 


M  ODEL-V 


LIFTS  &  SHIFTS 

6  CWT 


Picks  up  load  by  squeeze-clamp  action.  No 
manual  effort  required,  except  a  few  strokes 
of  pump  handle.  Patented  tilting  device  en¬ 
ables  loads  up  to  6  cwt.  to  be  pulled  over  with 
ease.  Well  balanced  wheeling  position  reduces 
operator  fatigue. 

NO  PALLETS 

Prices  of  ’Sherpa  ’  Trucks  range  from 

£5*  15-0  to  £299 -SO 

(Deferred  Terms  if  required.) 


‘Sherpa’  one-man  trucks  are  in  use  in  33  countries. 

Write  for  details  to  Dept.  F.M. 

SALISBURY  PRECISION  ENGINEERING  LIMITED 

I  BUCKINGHAM  PALACE  MANSIONS.  LONDON,  S.W.I.  SLOane  9934-S-6  ^ 

And  at:  MANCHESTER  •  BIRMINGHAM  •  SALISBURY 

MEMBER  OF  THE  HESTON  CROUP  OF  COMPANIES 


LIFTS  7  cwt  to  5' 


LIFTS  7  cwt.  to  7' 


TUB  ft 
WHEELED 
PALLET 


CARRIES  10  cwt. 


FOOD 
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Goods  on  the  move 

During  the  last  15  years  or  so  the  study  of  materials 
handling  has  become  a  distinct  branch  of  engineer¬ 
ing.  Properly  designed  handling  techniques  reduce 
accidents,  damage  to  stock,  time  and  costs,  and  pro¬ 
mote  the  efficient  movement  and  control  of  goods. 
The  special  problems  of  the  food  industry — the 
perishability  of  many  foods,  the  bulk  storage  and 
movement  of  large  quantities  of  raw  materials,  the 
rigid  demands  of  hygiene,  and  the  mass-production 
of  relatively  low-priced  articles — make  it  imperative 
to  keep  under  constant  review  the  relative  efficiency 
and  economy  of  handling  methods.  Pedantic  defini¬ 
tions  of  materials  handling  or  mechanical  handling 
are  available,  but  the  fact  remains  that  any  time 
anything  is  moved  in  a  factory,  this  is  materials 
handling.  Furthermore,  as  soon  as  goods  are 
handled,  something  is  added  to  their  cost,  but  noth¬ 
ing  to  their  value.  The  object  of  scientific  handling 
is  to  keep  costs  as  low  as  possible. 

In  this  issue  we  present  some  of  the  ways  in  which 
this  might  be  done.  The  general  principles  of  factory 
layout  and  materials  handling  are  discussed  by  J.  M. 
Beskine.  Equipment  from  the  simplest  gravity  con¬ 
veyors  to  complex  powered  plant,  and  the  economies 
that  it  can  effect  in  simplifying  and  accelerating  pro¬ 
duction  is  reviewed  and  illustrated.  Other  articles 
deal  with  the  application  of  electronic  methods  to 
mechanical  handling,  and  the  application  of  special 
techniques. 

Big  horiv^ons  for  frov^en  foods 

The  “minor  revolution"  in  family  catering  prom¬ 
ised  by  Mr.  Wallace  Smedley  when  he  announced 
his  company’s  intention  to  increase  their  output  of 
quick  frozen  foods  (see  Food  Manufacture,  March, 
p.  129),  was  no  exaggeration.  There  seems  practic¬ 
ally  no  limit  to  the  scope  of  frozen  foods,  and  many 
processors  look  forward  to  the  day  when  they  rival 
the  canning  industry. 

The  four  largest  frozen  foods  processors — Lyons, 
Birds  Eye,  Smedleys  and  Ross  Industries  all  plan 
big  increases  in  their  production,  and  there  seems  to 
be  little  doubt  that  the  output  of  these  goods  will  be 
nearly  doubled  this  year. 


The  main  difficulties  are  to  overcome  the  con¬ 
sumer's  resistance  to  higher  prices  of  frozen  foods 
and  to  p)ersuade  more  retailers  to  invest  in  the  deep¬ 
freeze  cabinets  required.  Objections  to  higher  prices 
may  gradually  dwindle  as  housewives  realise  that 
frozen  foods  eliminate  much  of  the  waste  incurred 
in  market-bought  produce,  together  with  savings  in 
cooking  time  and  fuel,  dishwashing  and  other  drud¬ 
gery.  More  retailers  are  buying  deep-freeze  cabinets, 
and  there  are  already  about  20,000  retail  outlets  in 
the  country.  One  manufacturer,  John  Connell,  who 
makes  Superfrost  quick  frozen  meat  packs,  en¬ 
visages  selling  his  products  from  every  shop  whose 
owner  can  afford  a  down  payment  on  a  frozen  food 
cabinet;  not  only  fishmongers,  green-grocers  and 
grocers,  but  multiple  shops,  newsagents  and  tobac¬ 
conists'  shop)s,  and  of  course,  from  coin-operated  slot 
machines  on  railway  stations,  etc.  He  is  now  trying 
to  encourage  London  public  house  landlords  to  instal 
deep-freeze  cabinets  and  infra-red  grills  so  that  he 
can  supply  them  with  quick-frozen  steaks  for  sand¬ 
wiches,  etc. 

If  the  industry’s  plans  turn  out  as  expected,  a  vast 
business  in  frozen  foods,  on  the  American  model,  can 
be  foreseen  in  a  few  years. 

Dangers  of  overfeeding 

Introducing  children  to  new,  more  nutritious,  foods 
has  its  dangers.  Although  Britain  can  be  proud  of 
her  child  welfare  schemes,  the  consequent  rapid 
growth  of  children  may  actually  shorten  their  lives, 
according  to  Dr.  Hugh  Sinclair,  vice-president  of 
Magdalen  College,  Oxford.  Speaking  at  a  World 
Health  Day  meeting  at  London  University  Senate 
last  month.  Dr.  Sinclair  warned  that  over-feeding 
may  also  shorten  the  period  of  growth  and  develop¬ 
ment  so  that  adult  size  is  reached  earlier.  It  also 
shortens  life,  he  said. 

Milk,  cod-liver  oil  and  orange  juice  did  not  escape 
Dr.  Sinclair’s  criticism.  “There  are  serious  defects 
in  cows’  milk  as  a  food  for  infants,  and  national  dried 
milk  has  even  more  serious  effects,"  he  said. 
“  Orange  juice  is  not  the  ideal  vehicle  for  vitamin  C 
and  cod-liver  oil  is  very  far  from  being  the  best 
vehicle  for  vitamins  A  and  D." 
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Dr.  Sinclair’s  warnings  are  not  new.  Serious 
doubts  upon  the  nutritional  soundness  of  the  national 
welfare  foods  programme  were  reported  in  Fcx)D 
Manufacture  in  December,  1955  (p.  483),  following 
the  report  of  the  team  led  by  Dr.  W.  T.  C.  Berry  of 
the  Ministry  of  Health  which  showed  that  some  chil¬ 
dren  were  actually  receiving  too  much  vitamin  D. 
More  than  a  year  before  this  Ministry  of  Health  ex¬ 
perts  had  showed  that  welfare  orange  juice,  issued  to 
supply  extra  vitamin  C  was,  in  fact,  merely  a 
pleasant  drink. 

Dr.  Sinclair  pointed  out  that  a  little  research  cost¬ 
ing  a  few  thousand  pounds  would  probably  hav'e 
established  that  welfare  orange  juice  is  not  required 
by  children  over  two  years  and  have  saved  the 
country  million  over  the  past  15  years.  Observ¬ 
ing  that  we  are  still  ignorant  of  what  constitutes  the 
right  food.  Dr.  Sinclair  suggested  that  an  annual  ex¬ 
penditure  on  research  of  a  hundredth  part  of  the  £15 
million  spent  each  year  on  welfare  foods  might  save 
millions  of  pounds.  The  need  for  a  courageous 
Government  to  overhaul  the  welfare  schemes  grows 
increasingly  urgent. 

Chacun  a  son  gout 

Everybody  is  amused  by  his  neighbour’s  tastes  in 
food.  Haggis,  raw  herrings,  snails,  frogs,  bird’s 
nest  soup  and  succulent  beetles,  and  the  enjoyment 
they  give  their  resj)ective  consumers,  never  fail  to 
provoke  reactions  varying  from  mirth  to  disgust  in 
people  whose  tastes  may  be  equally  strange. 

The  study  of  these  fads  and  fancies  has  more  than 
a  curiosity  value.  Apart  from  the  widening  scope  of 
commercial  food  distribution  throughout  the  world, 
which  is  still  largely  potential,  there  is  the  nearer 
problem  of  helping  those  in  nutritional  danger,  from 
famine,  etc.,  often  against  their  wills. 

An  interesting  analysis  of  some  historical,  social 
and  individual  factors  in  the  formation  of  dietary 
habits  has  been  made  by  the  American  anthropolo¬ 
gist,  Dr.  Margaret  Mead,  on  behalf  of  the  World 
Health  Organisation.  The  cheerful  appetite  of  small 
children  for  stones,  pieces  of  glass,  nails  and  other 
oddities,  as  well  as  edible  objects,  is  well  known, 
but  children  have  to  learn  to  eat  the  food  of  their 
society.  Any  f)eople  who  have  lived  for  several  gen¬ 
erations  in  a  given  place  have  established  a  pattern 
of  food  sufficient  to  maintain  the  lives  of  at  least 
some  of  their  members.  The  depressing  truth  is  that 
those  who  are  limited  by  nature  to  a  poor,  precarious 
diet  are  those  least  likely  to  want  to  change  it.  Often 
the  diet  may  be  much  more  deficient  in  vitamins  or 
proteins  than  it  need  be  because  the  people  do  not 
regard,  for  example,  goat  or  sheep  milk,  or  rose 
hips,  or  certain  kinds  of  grubs  or  small  rodents,  all 
available  in  their  neighbourhood,  as  “fit  to  eat.’’ 


Dr.  Mead  suggests  that  where  a  people  have  very 
poor  food  resources  and  each  generation  adheres  to  a 
fairly  narrow  pattern,  any  new  foods  introduced 
should  conform  to  this  pattern.  Thus,  a  rice-eating 
people  who  are  short  of  rice  may  learn  to  cut  sweet 
potatoes  into  very  small  pieces  and  dry  them,  or  to 
toss  maize  meal  until  tiny  balls  are  formed.  Con¬ 
versely,  where  many  varied  and  nutritionally  rich 
foods  are  available  it  is  advantageous  to  develop  in 
children  a  welcoming  and  experimental  attitude  to¬ 
wards  all  food  within  a  wider  pattern. 

Food  manufacturers  might  profitably  try  to  culti¬ 
vate  fresh  tastes  in  Britain,  where  every  salesman 
can  tell  tales  of  varying  preferences  in  different  parts 
of  his  territory.  One  hears  of  Cheshire  folk  prefer¬ 
ring  Lancashire  cheese  while  Cheddar  and  Cheshire 
cheeses  are  much  enjoyed  in  Lancashire.  Nor¬ 
therners  are  said  to  prefer  pale-coloured  butter,  pref¬ 
erably  dug  out  of  a  cask,  while  in  the  South  butter 
must  be  yellow  and  properly  wrapped.  Canned 
tomatoes  sell  much  more  easily  in  the  Midlands  than 
anywhere  else,  and  there  are  quite  distinct  methods 
of  cutting  up  pigs  to  suit  the  different  tastes  of  the 
North  and  ^uth  of  England. 

Life  would  be  dull  without  these  irrational  pre¬ 
dilections,  but  many  of  them  would  not  seriously  be 
missed — certainly  not  by  food  manufacturers,  whole¬ 
salers  and  retailers,  whose  costs  and  labour  would  be 
materially  less. 

Too  much  milk 

In  spite  of  the  exhortations  of  Miss  Zoe  Newton  to 
drink  more  milk  the  public  is  responding  too  slowly 
to  prevent  a  surplus  whose  size  is  becoming  critical. 
It  is  expected  that  the  1957-58  production  will  be 
200  million  gallons  more  than  last  year. 

At  Doncaster  recently  farmers  were  buying  cows  in 
milk  at  £60,  keeping  them  for  a  short  time  and  then 
selling  them  for  slaughter.  According  to  a  former 
branch  president  of  the  N.F.U.  milk  production  has 
reached  such  a  pitch  that  prices  for  dairy  cattle  have 
fallen  and  they  can  be  turned  into  beef  at  a  profit. 

Increasing  milk  production  is  worrying  many  pro¬ 
ducers — prices  for  milk  to  be  used  in  manufacturing 
are  likely  to  be  i^d.  to  2d.  a  gal.  lower.  The  Milk 
Marketing  Board  would  have  lost  some  £ioJ  million 
if  they  paid  for  milk  at  published  prices  so  that  cuts 
have  been  made  every  month  since  December. 

However,  these  are  short-term  policies.  In  the 
long  run  the  M.M.B.  will  have  to  swing  production 
from  the  high-cost  winter  months  to  the  summer  as 
quickly  as  the  manufacturing  capacity  will  allow. 
This  is  bound  to  interfere  with  the  breeding  pattern 
of  the  national  dairy^  herd,  but  on  the  other  hand  it 
seems  that  even  more  emphasis  will  be  paid  to  quality 
than  before. 
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Copper  and  apple  juice 

The  quality  problems  of  apple  juice  production  have 
long  been  recognised  as  formidable.  Clouding  and 
sedimentation  after  pasteurisation  and  bottling  is  one 
of  the  most  troublesome.  It  has  been  relieved  by  the 
use  of  clarifying  enzymes,  but  only  in  so  far  as  the 
clouding  or  deposition  involves  precipitations  of  pec- 
tinuous  matter.  For  precipitations  involving  de¬ 
graded  tannins,  preventative  measures  have  not  been 
developed,  and  this  kind  of  spoilage  has  continued  to 
occur  at  random.  Now  a  most  hopeful  contribution 
has  come  from  Long  Ashton  Research  Station,  where 
the  Fruit  Products  section  has  been  investigating 
apple  juice  problems  for  many  years.  A  new  paper 
(M.  E.  Kieser,  A.  Pollard,  C.  F.  Timberlake, 
Journal  Set.  Food  and  Agric.,  1957,  8,  151)  shows 
that  traces  of  copper  may  often  be  the  causative  agent. 

In  preliminary  experimental  work  studying  the 
nature  of  sediments,  it  became  known  that  juices  had 
been  contaminated  with  copper  and  zinc,  one  juice  to 
the  extent  of  6-6  p.p.m.  of  copper.  The  storage  de¬ 
posit  from  this  particular  juice  gave  an  ash  contain¬ 
ing  60%  of  copper  but  only  traces  of  zinc.  Other 
juice  deposits  were  then  tested  for  copper,  and  the 
consistent  presence  of  this  element  suggested  that  it 
may  exercise  some  function  in  sedimentation.  This 
was  followed  by  sets  of  experiments  with  juices  to 
which  traces  of  copper  {e.g.  from  0-5  to  13  p.p.m.) 
were  added  as  copper  sulphate.  An  apparently  con¬ 
clusive  pattern  for  the  copper-and-sedimentation  re¬ 
lationship  emerged.  Juices  with  added  copper  pro¬ 
duced  more  sediment  during  storage;  and  with  juices 
containing  increasing  amounts  of  added  copper,  the 
sedimentation  was  generally  greater  for  higher  cop¬ 
per  content.  Additions  of  other  metallic  elements 
were  also  tested — aluminium,  zinc,  iron,  cobalt, 
nickel,  tin,  and  lead — but  except  for  tin  no  evidence 
of  selective  accumulation  of  these  other  metals  in 
deposits  was  obtained.  Copper,  also  present  in  all 
these  tests,  remained  the  major  metallic  constituent 
in  storage  deposits,  though  with  tin  present  some  tin 
seemed  to  have  replaced  copper  partly. 

The  conclusion  was  therefore  reached  that  copper 
acts  as  a  catalysing  agent  for  the  oxidation  and  con¬ 
densation  of  phenolic  substances  in  apple  juice.  To 
state  this  briefly  here  does  little  justice  to  other 
aspects  of  the  research  reported  in  the  Long  Ashton 
paper,  which  deal  with  the  complex  nature  of  the 
phenolic  substances  and  the  reactions  causing  their 
degradation  and  deposition,  but  the  linking  of  these 
effects  with  copper  is  of  major  practical  importance. 
The  penultimate  sentence  of  the  paper  may  be 
quoted ;  ‘  ‘  The  avoidance  of  copper  contamination  at 
all  stages  of  apple  juice  manufacture  would  seem  to 
be  especially  necessary.”  Not  for  the  first  time  in 
fruit  juice  processing  is  copper  placed  in  the  dock; 
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traces  of  copper  have  been  shown  to  catalyse  vitamin 
C  degradation  in  blackcurrant  juice  production. 
Contamination  with  copper  occurs  through  the  use  of 
copper  or  copper  alloys  in  corrosion-resistant  storage 
vessels  or  parts  of  such  vessels,  e.g.  taps.  It  would 
seem  much  less  likely  to  occur  through  residues  from 
pesticide  sprays  used  in  apple  growing;  copper- 
based  fungicides  are  seldom  used  for  this  crop. 

Alga  wont  stock  the  world* s  larder 

Another  blow  to  the  dream  of  obtaining  large 
regular  supplies  of  protein  by  cultivating  algae  in 
tanks  has  been  struck  by  two  American  industrial 
scientists.  They  support  the  arguments  put  forward 
by  Dr.  Norman  VV.  Pirie  of  Rothamsted  (Food 
Manufacture,  January,  1956,  p.  2)  and  Dr.  Hugh 
Nicol  (Food  Manufacture,  July,  1956,  p.  285).  In 
a  nutshell,  their  contention  is  that  even  under  ex¬ 
tremely  favourable  circumstances,  algae  would  cost 
more  to  produce  than  many  conventional  food  crops. 

Large-scale  cultivation  of  such  algae  as  Chlorella 
has  frequently  been  proposed  as  a  means  of  averting 
famine  in  such  countries  as  India,  where  production 
of  food  has  failed  to  keep  pace  with  population 
growth.  Among  the  advantages  cited  for  Chlorella  is 
the  fact  that  the  ratio  of  fats  and  proteins  in  this 
organism  can  be  controlled  to  some  extent  by  alter¬ 
ing  the  culture  medium  in  which  it  is  grown. 

The  chemical  engineers.  Dean  R,  Thacker  and 
Harold  Babcock,  based  their  pessimistic  conclusions 
in  part  upon  actual  production  experience  in  a  pilot 
plant  built  in  New  York  by  Chas.  Pfizer  and  Co., 
Inc.,  which  has  had  more  than  three  decades  of  ex¬ 
perience  in  the  production  of  chemicals  by  fermenta¬ 
tion.  Like  the  breeding  of  Chlorella  algae,  fermenta¬ 
tion  involves  the  care  and  feeding  of  huge  tankfuls  of 
micro-organisms . 

Unfortunately,  algae  do  not  grow  fast.  The  best 
yield  obtained  by  the  two  scientists  was  13  g.  of  dry 
algae  per  litre  of  culture  fluid  after  a  12-day  run.  In 
comparison,  normal  industrial  mould  cultivation 
produces  up  to  50  g.  of  mould  per  litre  in  five  days. 

Many  other  considerations,  such  as  regulation  of 
light  and  temperature,  the  supply  of  suitable  raw 
materials,  and  the  processing  of  the  end-product  con¬ 
spire  to  increase  the  cost  of  Chlorella  culture. 

To  operate  a  hypothetical  algae-producing  installa¬ 
tion  envisioned  by  the  Pfizer  engineers — turning  out 
the  product  at  a  rate  approximately  four  times  as 
large  as  any  experimenter  has  yet  achieved  on  a  prac¬ 
ticable  scale — a  commercial  firm  would  have  to  spend 
approximately  8  times  as  much  for  every  pound  of 
algae  produced,  Thacker  and  Babcock  note,  as  the 
current  world  market  price  for  whole  ground  soya 
beans. 

Nevertheless,  they  point  out,  there  are  three  cir- 
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cumstances  which  might  make  the  mass  culture  of 
algae  a  practical  reality : 

( 1 )  Increase  in  world  pxjpulation  so  great  as  to  make 
new  sources  of  food  mandatory  regardless  of  cost ; 

(2)  A  major  research  “  break  through  ” — either  in 
radically  different  culturing  equipment,  or  in  species 
of  algae  easier  to  culture  than  presently  known  types ; 

(3)  Discovery  of  some  valuable  use  for  algae  in 
addition  to  their  use  as  a  source  of  food. 

Messrs.  Thacker  and  Babcock's  paper  appeared  in 
the  first  issue  of  the  new  Journal  of  Solar  Energy, 
Science  and  Engineering,  published  by  the  Associa¬ 
tion  for  the  Advancement  of  Solar  Science. 

Skuse*s  complete  confectioner 

A  MINOR  mystery  of  food  literature  is  whether  any 
copies  still  remain  of  the  first  or  second  editions  of 
Skuse's  Complete  Confectioner.  Interest  in  this 
question  is  revived  by  the  impending  publication  by 
W.  J.  Bush  and  Co.,  Ltd.,  of  the  thirteenth  edition 
of  “Skuse,”  the  last  having  appeared  nearly  30 
years  ago. 

Mr.  R.  G.  Sanderson  of  W.  J.  Bush  tells  us  that 
his  investigations  into  the  origins  of  this  "  bible  "  of 
the  sugar  confectioner  show  that  the  first  edition  was 
published  by  E.  Skuse  in  about  1880.  It  was  called 
The  Confectioners"  Hand  Book,  and  was  printed  by 
Hunt  and  Co.,  Church  Street,  Edgware  Road,  Lon¬ 
don.  It  consisted  of  32  pages.  It  must  have  been  a 
great  success  because  a  second  edition  of  51  pages 
was  published  in  the  same  year.  This  was  followed 
by  an  edition  of  182  pages  in  1881,  and  a  fourth 
edition  of  184  pages  in  1883.  These  editions  con¬ 
tained  information  and  recipes  on  sugar  confection¬ 
ery  and  also  on  ice  cream,  crystallised  fruits,  can¬ 
died  peel,  pastry,  cordials  and  syrups  for  beverages, 
aerated  waters  and  fermented  beers. 

W.  J.  Bush  have  not  seen  a  copy  of  the  first  edi¬ 
tion.  In  fact,  the  earliest  so  far  discovered  has  been 
the  third  edition,  which  is  in  the  British  Museum 
Library.  The  Museum  has  a  record  of  the  fact  that 
the  second  and  fifth  editions  were  destroyed  during 
the  war. 

It  is  thought  that  it  was  the  fifth  edition,  consist¬ 
ing  of  187  pages  and  published  in  1894,  which  first 
introduced  the  name  of  W.  J.  Bush.  It  was  with 
this  edition  that  the  present  title  was  used.  The  only 
editions  after  the  fifth  which  Bush  have  so  far  been 
able  to  trace  are  the  tenth,  for  which  there  is  no  date 
available,  the  eleventh,  published  in  1922,  and,  of 
course,  the  last  one  which  came  out  in  1928. 

If  any  of  our  readers  have  information  on  these 
missing  editions  W.  J.  Bush  would  be  pleased  to 
hear  from  them. 

The  new  edition  has  been  completely  revised  and 
includes  a  new  chapter  on  raw  materials.  All  the 


recipes  have  been  revised  and  fully  tested  in  Bush’s 
own  experimental  confectioner's  shop.  It  will  con¬ 
sist  of  over  300  pages,  fully  illustrated. 

Yeatman*s  hundred  years 

The  centenary  of  a  company  which  began  with  a 
staff  of  12,  one  hand-barrow  and  a  hired  horse- 
drawn  van  is  being  celebrated  this  month.  Today 
the  Yeatman  Production  Group,  makers  of  Sunny 
Spread  and  other  groceries,  and  of  Selesta  and 
Goodies  confectionery,  has  just  under  600  employ¬ 
ees,  a  fleet  of  lorries  and  an  established  export  trade 
for  more  than  two  dozen  lines  in  48  countries,  as 
well  as  a  thriving  home  market.  The  company  has 
opened  a  new  centenary  wing  at  their  Cherry  Tree 
Works  at  Watford,  while  the  net  profit  last  year  rose 
from.  £53,561  to  £67,919.  Besides  the  25%  divi¬ 
dend  a  6|%  centenary  bonus  has  been  paid. 

It  is  particularly  sad  that  in  the  midst  of  these 
celebrations  the  chairman,  Mr.  A.  E.  Mortimer 
Woolf,  should  have  died. 

Mr.  Woolf,  who  was  a  surgeon  by  profession,  had 
been  chairman  for  20  years  and  always  took  a 
special  interest  in  the  health  of  employees,  by  whom 
he  was  affectionately  called  "  Mr.  Teddy.” 

Mr.  Woolf  was  one  of  the  family  which  has  con¬ 
trolled  the  firm  throughout  its  history.  He  was  a 
grandson  of  the  founder,  Edward  Woolf,  who  began 
his  business — the  manufacture  of  yeast  powder — at 
1 19,  New  Bond  Street,  in  1857.  Another  grandson 
of  the  founder,  Mr.  Frank  A.  Woolf,  is  managing 
director,  and  Mr.  Robin  A.  Woolf,  a  great  grand¬ 
son,  is  technical  director. 

The  group  comprises  Yeatman  and  Co.,  Ltd., 
which  became  a  public  company  in  1898  after  40 
years  of  private  trading;  a  subsidiary  in  South 
Africa  and  Goodies,  Ltd.,  formed  in  1929  by  Yeat- 
mans  for  the  mass-production  of  confectionery. 
Baker  and  Witt,  Ltd.,  printers  and  box-makers, 
were  acquired  during  the  war  to  handle  all  pack¬ 
aging.  The  Group  moved  to  Watford  in  1952  from 
temporary  premises  at  Southfields,  after  most  of  the 
original  factories  and  offices  in  East  London  had 
been  bombed. 

An  odd  fact  is  that  nobody  knows  how  the  name 
”  Yeatman  ”  came  to  be  chosen.  None  of  the  exist¬ 
ing  records  provide  an  explanation.  It  is  thought  to 
have  derived  from  the  original  yeast  powder  product. 


Next  month  Food  MANlIF.^CTURE  will  turn  its 
spotlight  on  the  canning  industry.  Articles  will  in¬ 
clude  a  description  of  the  canning  of  pilchards,  a 
discussion  of  the  bacteriology  of  canned  fish,  a  re¬ 
view  of  the  latest  progress  in  meat  canning  and  a 
special  staff  survey  of  equipment  available  for  the 
canner. 


196 


May,  1957 — Food  Manufacture 


CAKE  MIXES 

Mass  production  at  Nabisco  Foods,  Welwyn  Garden  City,  demands 
rigid  quality  control  and  split  second  process  timing.  By  1960  the 
British  cake  mix  market  is  expected  to  be  worth  £10  million  a  year. 


“T^HIS  is  a  coats  off  opera- 
tion,”  declared  the  chair¬ 
man  of  the  Shredded  Wheat  Co., 
Ltd.,  when  his  company  entered 
the  cake  mix  business  two  years 
ago,  and  his  words  effectively  ex¬ 
pressed  the  dynamic  nature  of 
the  company’s  new  policy.  For 
nearly  30  years  the  Shredded 
Wheat  Co.'s  sole  product  was  its 
famous  breakfast  cereal.  Since 
1953  the  company  has  launched 
seven  new  products  and  has 
changed  its  name  to  Nabisco 
Foods,  Ltd.,  to  mark  its  widening 
scope.  The  company's  factory  at 
Welwyn  Garden  City — a  well- 
known  landmark  because  of  its 
towering  white  12,500-ton  ca¬ 
pacity  grain  silos — is  currently 
being  extended  by  over  100,000 
sq.  ft.  to  cope  with  increasing  pro¬ 
duction  and  to  provide  greater 
facilities  for  research  and  develop¬ 
ment. 

The  success  of  Nabisco 's  Cake 
Mix  Division  since  they  entered 
the  market  in  1955  is  apparent 

Above  left:  Operating  the  mixing  control 
panel.  All  batches  are  pneumatically  con¬ 
veyed  to  the  mixing  and  packaging 
machines.  Right:  Weighing  and  mixing 
the  cake  mix  ingredients. 
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from  the  fact  that  the  three  orig¬ 
inal  lines  in  their  Mary  Baker 
range  (golden  mix,  ginger  bread 
and  "  Devil’s  Food  ")  are  leading 
the  field,  selling  substantially 
more  than  any  other  brand  in  all 
social  groups  and  in  all  but  one 
age  group  (the  45-64  group  in 
which  a  competitor  led  by  1%). 
Moreover,  the  fieldwork  for  the 
survey*  from  which  these  figures 
are  taken  was  carried  out  before 
the  company  launched  Britain’s 
first  fruit  cake  mix  since  when, 
they  claim,  sales  have  consider¬ 
ably  increased.  Much  more  re¬ 
cently  Nabisco  have  launched  a 
fifth  product  in  the  Mary  Baker 
range,  a  sponge  cake  mix  for 
which  they  report :  ‘  ‘  Orders  are 
pouring  in  at  a  fantastic  rate.” 

The  size  and  importance  of  the 
cake  mix  business  can  be  judged 
from  the  money  spent  in  advertis¬ 
ing  it.  Mary  Baker  entered  the 
market  with  a  six  figure  advertis¬ 
ing  appropriation  for  its  first  six 
months.  In  1956  the  leading  cake 
mix  manufacturers  spent  £351,747 
on  advertising  in  newspapers  and 
periodicals,  of  which  the  expendi- 

*  Cake  and  Sponge  Mixtures.  Daily 
Elerald  Readers’  Survey. 


ture  on  Mary  Baker  products 
(consistently  the  largest  adver¬ 
tiser)  was  £101,859.  When  the 
company  first  burst  into  the  cake 
mix  business  $135  million  had 
just  been  spent  in  one  year  in 
America  on  350  million  packets  of 
cake  mix.  The  market,  which  has 
only  been  in  existence  in  this 
country  for  about  three  years,  was 
estimated  then  to  be  worth  £2 
million  a  year  and  is  expected  to 
rise  to  £10  million  a  year  by  i960. 

Cake  mixes  are  typical  of  the 
“convenience  foods”  offered  to 
the  housewife  during  the  past 
decade  in  that  all  she  has  to  do  is 
to  follow  simple  instructions,  add¬ 
ing  only  water  and  where  neces¬ 
sary  eggs,  to  produce  cakes  of  a 
uniform  and  standard  quality. 
However,  although  this  applica¬ 
tion  of  mass  production  to  home 
cooking  has  flourished  only  since 
the  war,  prepared  cake  mixes  as 
such  are  almost  as  old  as  Shredded 
Wheat.  The  first  of  them  appears 
to  be  a  cake  doughnut  mix  offered 
to  American  bakers  in  the  early 
1920’s.  Prepared  cake  mixes  con¬ 
tinued  to  be  sold  with  some  suc¬ 
cess  to  bakers  throughout  the 
thirties,  and  after  the  war  gained 
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wide  acceptance,  no  doubt  from  a 
desire  amongst  bakers  to  achieve 
more  uniformity  in  their  products 
and  to  alleviate  some  of  their 
labour  difficulties.  Consumer 
cake  mixes  were  a  logical  develop¬ 
ment  of  these  products. 

Generally  speaking,  prepared 
cake  mixes  are  made  with  the 
same  products  used  by  the  quality 
baker  or  the  successful  housewife, 
with  the  exception  of  eggs  and 
liquid  sugars.  The  secret  lies  in 
the  carefully  selected  recipes,  the 
strictest  quality  control  of  all  in¬ 
gredients  and  meticulous  attention 
to  weighing  and  blending  pro¬ 
cesses.  The  question  of  incorpor¬ 
ating  eggs  into  a  cake  mix  has 
been  a  matter  of  some  controversy, 
but  Nabisco 's  findings  on  the 
matter  when  they  carried  out  pre¬ 
liminary  surveys  before  launching 
the  Mary  Baker  range  (which  re¬ 
quire  the  addition  of  a  fresh  egg) 
seem  to  be  conclusive.  They  found 
that  95%  of  all  the  women  they 
interviewed  preferred  to  add  an 
egg  when  using  a  mix  and  this 
tallied  with  similar  experiences  in 
America. 

The  all-important  factor  in  cake 
mix  manufacture  is  quality  con¬ 
trol  and  Nabisco,  whose  expendi¬ 
ture  on  cake  mix  production  has 
already  been  remarked,  spare  no 
expense  to  ensure  that  their  new 
products  reach  the  same  standards 
of  purity  and  uniformity  for  which 
Shredded  Wheat  is  famous. 

Laboratory  control  at  Nabisco 's 
Cake  Mix  Division  starts  as  soon 
as  the  raw  ingredients  arrive  at 
the  factory.  Very  strict  specifica¬ 
tions  are  laid  down  for  suppliers 
to  follow,  and  all  ingredients  are 
examined  and  test  baked  by  the 
laboratory  staff  before  delivery  is 
accepted.  Periodical  tests  are  car¬ 
ried  out  during  manufacture,  and 
no  batch  may  be  shipped  until  it 
has  been  passed  by  the  laboratory 
staff. 

Mixing 

The  production  of  Nabisco 's 
cake  mixes  is  a  batch  process.  The 
required  quantities  for  a  day's 
production  are  conveyed  to  the 
mixing-room  by  fork  lift  truck  and 
allowed  to  stay  there  overnight. 
Temperature  and  humidity  are 


controlled  in  this  room  as  condi¬ 
tioning  is  a  very  important  feature 
of  cake  mix  manufacture.  The 
flour,  sugar,  milk  pewder  and 
flavouring  materials  (only  natural 
flavourings  are  used)  are  weighed 
and  emptied  into  a  conveying  hop¬ 
per  fitted  with  a  Dustmaster  filter. 
The  ‘  ‘  criticals  ' '  (ingredients  used 
in  smaller  quantities,  such  as  fla¬ 
vourings)  are  weighed  separately 
from  the  rest  of  the  ingredients,  as 
it  is  essential  that  these  materials 
are  effectively  blended  with  the 
larger  quantities  to  ensure 
thorough  mixing.  Situated  next 
to  the  conveying  hoppjer  in  the 
mixing-room  is  an  electrical  con¬ 
trol  panel  governing  all  the  ma¬ 
chines  in  the  mixing  and  packag¬ 
ing  line.  The  compressor  for  the 
pneumatic  conveying  system  is 
also  controlled  through  this  panel. 

Pneumatic  conveying  is  used 


throughout  the  mixing  of  the  in¬ 
gredients  for  hygienic  reasons  and 
because  of  its  economy.  There 
are  no  bucket  or  screw  elevators 
to  be  cleaned  and  consequently 
little  risk  of  mould  formation,  and 
no  operators  are  needed  for  this 
handling  system.  The  ingredients 
are  blown  from  the  mixing-room 
to  the  mixers,  but  first  they  are 
pumped  into  a  cyclone  to  disperse 
the  air  contained  between  the  par¬ 
ticles,  dropp)ed  through  an  air  seal 
and  into  a  Duo-Sifter.  Magnetic 
separators  are  installed  at  various 
points  in  this  system.  The  Duo- 
Sifter  is  essentially  a  screen  with  a 
circular  action  which  carries  small 
rubber  brushes  which  help  to  rub 
the  material  through  the  screen. 
Foreign  matter  and  coarse,  un¬ 
broken  particles  of  sugar,  etc.,  are 
excluded  at  this  stage.  As  a  fur¬ 
ther  precaution  against  impurities. 


i 

1* 
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i«rl 

The  package  maker  in  operation.  In  the  background  is  part  of  the  mixing  line. 
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Left:  The  top  sealing  and  case  packing  departments.  All  cartons  bearing  the  top  sealing  unit,  pass  through  a  metal  detector 
and  are  inspected  before  being  packed  in  cases.  Right:  The  final  packing  operation.  All  cases  are  coded,  both  for  date  and 

batch,  before  dispatch. 


the  flour  is  passed  through  an 
Entoleter,  designed  to  destroy  all 
forms  of  insect  life  in  flour  and 
cereal  products  by  the  use  of  cen¬ 
trifugal  force  which  violently  im¬ 
pacts  the  material  against  cylin¬ 
drical  rods  in  the  interior  of  the 
machine.  These  machines  are 
part  of  the  standard  equipment  of 
most  millers,  but  Nabisco  have  in¬ 
stalled  one  to  exclude  the  most 
remote  risk  of  contamination. 

Having  passed  through  these 
preliminary  stages,  the  batch — 
now  free  of  air  and  without  the 
slightest  possibility  of  containing 
any  tramp  iron,  coarse  particles  or 
insect  life — is  dropped  into  the 
primary  mixer  situated  directly 
under  the  purification  system. 
This  is  a  standard  type  ribbon 
mixer  fitted  with  a  dust  filter. 
When  the  primary  mixing  has 
been  completed,  the  material  is 
passed  through  an  air  seal  at  the 
bottom  of  the  mixer  and  is  pneu¬ 
matically  conveyed  to  a  cyclone 
positioned  above  the  secondary 
mixer.  It  is  at  this  stage  that  the 
shortening  is  added  to  the  ma¬ 
terial.  The  time  factor  in  second¬ 
ary  mixing  is  most  important  since 
overmixing  will  prevent  the  fat 
from  blending  properly  and  little 
balls  of  fat  and  flour  will  be 
formed.  The  mixing  time  is  pre¬ 
determined  and  subject  to  careful 
control. 


The  blended  mix  is  now  ready 
for  packaging.  It  leaves  the 
secondary  mixer  and  is  dropped 
through  a  vibratory  screen  in¬ 
stalled  under  the  mixer  and  into 
four  filling  hoppers,  two  on  each 
side  of  the  filling  line. 

Packaging 

Most  of  the  packaging  equip¬ 
ment  used  by  Nabisco  is  American 
and,  at  the  time  of  writing,  is  not 
available  in  this  country.  Its 
function  is  to  form  and  fill  cartons 
with  cake  mix. 

The  cartons  are  formed  on  a 
double  package  maker,  fed  from 
a  reel  of  laminated  Glassine  and 
with  cartons  on  the  flat.  A  turret 
in  the  centre  of  the  machine  is 
fitted  with  spokes  in  a  star-wheel 
pattern,  each  spoke  terminating  in 
a  block.  The  Glassine  is  auto¬ 
matically  folded  around  this  block 
and  heat  sealed.  As  the  turret  re¬ 
volves,  glue  is  applied  to  the  inside 
of  the  carton  and  the  flat  cut-out 
shape  is  folded  around  the  formed 
liner  on  the  block,  so  that  the  full 
effect  of  the  machine  is  to  make  a 
complete  formed  carton  glued  to  a 
liner.  The  Glassine  and  cartons 
are  folded  around  each  block  in 
turn  as  the  turret  revolves  and  the 
blocks  are  presented  for  forming, 
so  that  the  operation  is  continu¬ 
ous. 

When  a  batch  of  fruit  cake  mix 


is  being  made,  small  satchels  of 
fruit  are  added  to  the  cartons  as 
they  leave  the  package  maker. 

The  cartons  are  conveyed  under 
the  fillers  and  automatically  fed 
with  a  pre-determined  quantity  of 
cake  mix.  As  they  are  filled  they 
pass  a  check-weighing  point  where 
random  samples  are  weighed  on  a 
shadow  scale.  The  packs  next 
pass  through  the  carton  closing 
machine.  In  this  machine  the 
carton  flaps  are  opened,  two  folds 
put  into  the  top  of  the  liner,  the 
flap)s  are  folded  down,  glued, 
sealed  and  are  passed  out  to  travel 
through  a  compression  or  drying 
unit.  This  consists  of  parallel  belts 
travelling  in  opposite  directions, 
the  top  belt  passing  over  rollers 
which  provide  the  necessary  pres¬ 
sure  for  the  glued  packs  travelling 
forward  on  the  bottom  belt. 

The  packs  are  now  conveyed 
over  an  X-ray  metal  detector  as  a 
final  check  and  inserted  into  outer 
cases.  The  latter  is  the  only 
manual  operation  in  the  whole  of 
the  packaging  line.  The  filled 
cases — containing  one  dozen  car¬ 
tons  of  cake  mix  each — are  con¬ 
veyed  through  a  British  made 
sealing  machine,  code  stamped 
with  the  number  of  the  batch  and 
loaded  on  pallets.  When  the  batch 
has  been  completed,  the  labora¬ 
tory  selects  a  sample  case  and  its 
contents  are  tested.  The  batch  is 
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Part  of  the  laboratory.  Note  the  cakes  made  from  random  packets  of  cake  mix,  for 
testing  before  the  batch  is  released. 


not  released  for  distribution  until 
it  has  been  officially  approved. 

Laboratory  control 

The  attention  paid  by  Nabisco 
to  ensuring  the  quality  of  their 
products  cannot  be  too  highly 
stressed.  The  sample  case  from 
each  batch  is  made  up  exactly  as 
specified  on  the  instructions 
printed  on  the  packet  and  baked 
into  cakes.  When  a  cake  has 
cooled,  the  volume  is  measured  to 
ensure  that  it  maintains  the  stan¬ 
dard  size,  the  texture  and  struc¬ 
ture  are  analysed  and  the  cake's 
eating  qualities  assessed  by  the 
laboratory  staff  and  by  Nabisco's 
consumer  service  branch.  Only 
when  all  these  tests  have  been  car¬ 
ried  out  successfully  is  the  batch 
approved  and  only  then  can  it  be 
shipped. 

Even  more  exhaustive  tests  are 
carried  out  on  the  ingredients  for 
the  mixes.  When  a  load  arrives 
the  laboratory  staff  is  summoned 
to  inspect  its  external  condition, 
and  damaged  containers,  etc.,  are 
immediately  returned  to  the  sup¬ 
pliers.  If  the  packaging  is  in  good 
condition,  several  samples  are 
taken  at  random  and  brought  back 
to  the  laboratory  for  testing.  Stan¬ 
dard  methods  of  flour  and  shorten¬ 
ing  analysis  are  used,  but  the  lab¬ 
oratory  staff  have  also  evolved 


several  tests  of  their  own.  Flours 
are  tested  for  their  overall  purity 
and  for  the  evaluation  of  factors 
which  will  affect  the  cake’s  baking 
properties,  e.g.  protein  content, 
moisture  content  and  pW.  Shor¬ 
tening  and  other  cereal  products 
take  longer  to  test  and  are  assessed 
according  to  very  rigid  standards 
set  for  general  condition,  melting 
point,  consistency  and  proneness 
to  rancidity.  Unstable  fats  are 
never  used. 

When  the  preliminary  tests 
have  been  successfully  passed, 
each  ingredient  is  test  baked  in  its 
correct  pro|X)rtions  in  conjunction 
with  control  ingredients.  The  re¬ 
sulting  cakes  are  evaluated  in  the 
way  already  described. 

Nor  do  the  laboratory's  respon¬ 
sibilities  end  here.  Samples  of 
every  batch  are  taken  during  its 
preparation  and  test  baked.  The 
laboratory  also  examines  samples 
of  all  packs  to  ensure  the  efficiency 
of  glueing,  sealing,  etc.,  and  car¬ 
ries  out  tests  on  all  packaging 
materials  used. 

Cake  mix  manufacture  is  essen¬ 
tially  a  simple  process.  However, 
the  intense  competition  in  this 
field  and  consequently  the  high 
standards  demanded  by  con¬ 
sumers,  have  made  it  a  complex 
industry  dependent  upon  high 
quality,  high  production  and 


heavy  expenditure.  While  Nabisco 
fulfils  these  requirements  there 
seems  no  reason  to  doubt  that 
Mary  Baker  cake  mixes  will  con¬ 
tinue  to  lead  the  field. 


Radio  Waves  for  Fruit  Juice 
Concentrates 

Fruit  juice  concentration  by  di¬ 
electric  heating  has  been  proposed 
by  University  of  Texas  research 
workers  {Chem.  Eng.  News,  1956, 
(53).  6426).  They  found  that 
when  they  applied  dielectric  heat¬ 
ing  to  a  frozen  mass  of  ice  and  salt 
crystals  the  radio-frequency  waves 
selectively  melted  the  sample 
along  its  crystal  boundaries  and 
they  were  able  to  remove  a  solute 
containing  relatively  little  water. 
They  point  out  that  radio  wave 
melting  as  a  means  of  concentrat¬ 
ing  fruit  juices  would  have  a  big 
advantage  over  present  methods  of 
separating  the  solute  from  a  frozen 
solvent. 

Like  many  other  heat  sensitive 
materials,  fruit  juices  are  hard  to 
concentrate  by  the  usual  methods 
of  distillation,  evaporation  and 
precipitation,  particularly  since 
they  contain  volatile  flavour  and 
aroma  components. 

The  method  suggested  by  K.  A. 
Kobe  and  C.  G.  Heisig  (now  of 
the  University  of  Michigan)  is  a 
two-step  process.  The  solution  is 
first  frozen  on  a  refrigerated  drum 
to  obtain  maximum  freezing  rate, 
and  secondly  the  concentrate  is  re¬ 
moved  from  the  frozen  solution 
with  a  centrifuge  while  the  system 
is  under  the  influence  of  a  radio 
frequency  current. 

Heat  generated  in  this  way  is 
more  expensive  than  heat  from 
condensing  steam  and  the  value  of 
this  process  is  lost  unless  it  is  ap¬ 
plied  to  heat-sensitive  materials. 
As  far  as  fruit  juices  are  con¬ 
cerned,  the  method  is  claimed  to 
avoid  losses  of  solute  and  is  hoped 
to  compete  economically  with  high 
vacuum  evaporation.  Another  ad¬ 
vantage  is  that  processors  can  take 
off  two  or  more  separate  fractions 
of  concentrate  for  reprocessing 
until  the  desired  concentration  is 
reached. 
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EQUIPMENT  SURVEY... 


ALL-PURPOSE  TRUCKS 

Almost  every  trucking  and  hoisting 
job  in  the  food  industry  can  be  per¬ 
formed  with  one  or  another  of  their 
products,  according  to  Yale  and 
Towne.  This  firm,  said  to  be  the 
largest  materials  handling  equipment 
manufacturer  in  the  world,  has  a  range 
of  hoists  for  loads  of  up  to  40  tons  and 
a  range  of  hand  and  powered  trucks 
for  loads  of  up  to  150,000  lb. 

Typical  of  the  applications  of  Yale 
trucks  are  those  of  the  pedestrian- 
controlled  electric  IVorksaver.  This 
range  includes  pallet,  platform,  fork 
lift  and  tractor  models  in  capacities  of 
up  to  3  tons  (low  lift  models)  and  3,000 
lb.  at  24  in.  load  centre  (fork  lift 
models). 

Another  range,  known  as  the  Ware- 
houser,  provides  for  platform  and  fork 
lift  models  of  the  stand-up,  rider- 
controlled  type.  The  outstanding 
feature  of  the  Warehouser  is  the  small 
space  it  needs  to  work  in — aisles  of 
5  ft.  to  6  ft.  are  sufficiently  wide  to 
permit  right-angled  stacking.  These 
trucks  are  faster  than  Worksavers] 
capacities  are  2  tons  (platform)  and  up 
to  3, OCX)  lb.  (fork  lift). 

Among  the  latest  trucks  for  British 
industry  are  the  Yale  51  series. 
These  are  rider-controlled  electric  fork 
trucks  in  capacities  from  3,000  lb.  to 
10,000  lb.  (at  a  24  in.  load  centre),  and 
the  10,000  lb.  model  is  said  to  be  the 
only  electrically  powered  truck  of  such 
high  capacity  available  in  this  coun¬ 
try.  Stacking  height  of  these  trucks 
can  be  as  much  as  120  in. 

Attachments  for  these  Yale  trucks 
include  hydraulic  clamps,  adjustable 


jibs,  side-shifters,  etc. — making  it 
possible  to  handle  not  only  palletised 
goods  but  awkward  and  irregularly 
shaped  loads,  too. 

Pallet  and  platform  Yale  hand 
trucks  range  in  capacity  between  1,000 
lb.  and  20,000  lb.  One  model,  in  par¬ 
ticular,  which  finds  wide  application 
in  the  soft  drinks  industry  is  the  Blue 
Streak — a  platform  truck  of  2,500  lb. 
capacity.  Another  is  the  recently  in- 
tr^uced  Yale  hydraulic  truck.  This 
can  be  either  pallet  or  platform,  in 
4,000  lb.  or  6,000  lb.  capacities. 


PALLETLESS  HANDLING 

A  new  technique  of  palletless  hand¬ 
ling  has  been  introduced  by  Convey¬ 
ancer  Trucks,  Ltd.,  in  the  form  of  at¬ 
tachments  to  their  fork  trucks.  They 
are  the  Skid-stac  attachment  and  the 
Conveyancer  load  clamp.  The  Skid- 
stac  attachment  replaces  the  normal 
fork  carriage  and  consists  of  a  load¬ 
carrying  plate  and  push-pull  rack  fitted 
with  a  gripper  blade,  the  rack  and 
blade  being  operated  from  the  hydrau¬ 
lic  system.  The  normal  flat  top  pallet 
is  replaced  by  a  simple,  cheap  and 
flexible  board  with  special  properties. 
The  cost  of  these  boards  is  said  to  be 
much  less  than  that  for  orthodox  flat- 
top  pallets;  they  are  only  about  Ve 
thick  compared  with  about  6  in.  for  a 
wooden  pallet,  so  that  stack  content 
can  be  increased  without  raising  the 
stack  height.  Because  the  boards 
weigh  only  a  few  pounds  more  pay 
load  per  unit  load  can  be  transported 
and  the  empty  boards  occupy  less 
space  than  empty  pallets. 


The  conveyancer  load  clamp  has  } 

been  designed  for  handling  cartons,  i 

boxes,  cases  or  crates  without  crushing  jj 

or  dropping,  in  unit  loads  ranging  in  j 

size  to  a  maximum  of  65  in.  widex  ■ 
42  in.  long — without  the  use  of  pallets. 

A  simple  time  study  based  on  the  ■ 

handling  of  crated  bottles,  and  taking  ! 

into  consideration  the  distance  of  60  ft.  I 

from  storage  to  road  transport  showed  I" 

total  trailer  weight  of  12  J  tons  loaded  j; 

in  well  under  15  min. 

Other  attachments  developed  by 
Conveyancer  for  their  trucks  include  - 

the  stabilising  clamp,  designed  prim-  J 

arily  for  handling  large  unit  loads  of  | 

crated  fruit.  It  is  claimed  to  enable  ■ 

operators  to  handle  large  pallet  loads  j] 

over  rough  surfaces  without  fear  of  the  j 
load  slipping.  r 

Conveyancer  have  an  extensive 
range  of  electric,  petrol  and  Diesel 
fork  trucks,  and  are  well-known  for  | 
their  introduction  of  trucks  fitted  with  I 
fully  automatic  torque  converter  drive  | 
which  simplifies  controls  and  elimin-  [ 
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ates  clutch  and  gear  change.  Their 
trucks  are  widely  used  in  the  food  in¬ 
dustry  because  of  their  extreme 
manoeuvrability  in  narrow  aisles  and 
their  ability  to  stack  to  the  full  avail¬ 
able  height. 

Another  new  method  of  palletless 
fork  truck  handling  is  called  the 
Accopak  system.  It  employs  a  num¬ 
ber  of  paper  slings  in  conjunction  with 
a  fork  truck  ancillary  attachment. 
This  equipment  was  recently  demon- 
stnited  by  I.T.D.  (Stacatruc),  Ltd.,  in 
collaboration  with  R.  H.  Corbett  and 
Co.,  Ltd.,  and  a  Stacatruc  battery- 
electric  fork  lift  truck  fitted  with  the 
new  ancillary  attachment  was  used. 

The  slings  are  used  in  place  of 
normal  pallets,  and  are  made  from  a 
sheet  of  kraft  paper  suspended  be¬ 
tween  two  paper  tubes  measuring  ap¬ 
proximately  3  in.  in  diameter.  Each 
sling  supports  a  load  which  would  nor¬ 
mally  be  carried  on  a  pallet,  and  it  is 
lifted,  transported  and  stacked  by 
means  of  circular  tines  which  are  in¬ 
serted  in  the  tubes.  These  tines, 
measuring  2  in.  in  diameter  and  52  in. 
in  length,  are  manufactured  from  high 
grade  manganese-molybdenum  alloy 
steel  with  a  high  tensile  strength  of  55 
to  65  tons  p.s.i.  and  are  fitted  to  the 
Hydrum  load  clamp  instead  of  the 
normal  clamping  arms  with  which 
they  are,  however,  easily  interchange¬ 
able. 

Entry  of  the  tines  into  the  tubes  of 
the  slings  is  facilitated  by  the  fact  that 
one  tine  is  2  in.  longer  than  the  other 
thus  allowing  it  to  be  located  in  one 
tube  first,  the  second  being  adjusted 
laterally  by  means  of  the  independent 


Conyeyancer  fork  truck  handling  fruit 
boxes. 


The  solution  to  a  typical  handling  problem  in  the  food  industry,  this  system  for  feed¬ 
ing  cartons  to  margarine  packing  stations  was  installed  by  Paterson  Hughes  Engin¬ 
eering  Co.  Ltd.  This  company  specialises  in  all  forms  of  mechanical  handling 
and  in  addition  manufactures  specialised  equipment  for  the  handling  of  potato 
crisps  and  similar  foodstuffs.  In  conjunction  with  Lansing  Bagnall,  Ltd.,  they  are 
sole  licensees  for  the  manufacture  and  sale  of  Greer  Palletisers  in  this  country. 


arm  control  on  the  clamp.  Horizon¬ 
tal  movement  can  be  applied  inde¬ 
pendently  to  either  arm  to  give  a  total 
combined  range  of  movement  from  a 
minimum  of  17  in.  to  a  maximum  of 
60  in.  between  the  tines. 

Economy  is  the  great  advantage  of 
this  system.  The  cost  of  paper  slings 
is  negligible  in  comparison  with  the 
cost  of  pallets.  In  addition,  an  increase 
in  storage  capacity  of  approximately 
25%  is  made  possible  by  the  fact  that 
the  6  in.  taken  up  by  each  pallet  can 
now  be  occupied  by  an  extra  layer  of 
sacks.  _ 


WORM  GEAR 

An  adaptable  worm  gear  unit  which 
can  be  used  as  an  overdriving  or  under¬ 
driving  unit  and  which  is  also  suitable 
for  heavy  duty  has  recently  been  put 
on  the  market  by  John  Holroyd  and 
Co.,  Ltd.,  under  the  name  Verso.  The 
unit  is  built  on  a  strong  cast  iron  case. 
Solid  feet  at  top  and  bottom  give 
added  rigidity  and  make  possible  a 
variety  of  mounting  positions.  The 
unit  may  be  mounted  from  above  or 
below,  and  may  also  be  arranged  with 
the  input  shaft  above  or  below  the  out¬ 
put  shaft.  To  invert  the  gear  box  merely 
requires  the  drain  plug  and  combined 
breather  and  oil  filler  to  be  inter¬ 
changed.  The  gear  box  is  also  under 
certain  conditions  capable  of  being 
mounted  in  other  positions,  such  as 
sideways  for  wall  mounting,  or  at  an 
angle  to  the  horizontal. 

The  centre  distance  is  zj  in.  and  the 
unit  is  suitable  for  running  at  input 
speeds  up  to  3,000  r.p.m.  Standard 
reduction  ratios  cover  a  range  between 
5/1  and  70/1.  With  ratios  of  5/1  to 
10/ 1  inclusive  the  gear  box  may  be 
used  for  speed  increasing. 


Holroyds  also  make  all  types  of 
worm  gear  reduction  units  covering  a 
range  from  ij  in.  centre  distance  up  to 
24  in.  centres. 

SCREW  ELEVATOR 

The  complete  range  of  Hammond 
vertical  worm  elevators,  known  as 
Screw  Lifts,  is  now  made  under  licence 
in  this  country  by  W.  S.  Barron  and 
Son,  Ltd.  Six  types  and  four  sizes  are 
available  to  suit  a  wide  variety  of  ma¬ 
terials,  including  granular  products 
such  as  flour.  Capacities  range  from 
75  cu.  ft.  per  hr.  on  4  in.  diameter 
units  to  2,500  cu.  ft.  per  hour  on  12  in. 
diameter  machines.  The  machines  are 
extremely  compact,  and  jig-drilled 
flanges  render  them  easy  to  instal. 
Many  parts  are  interchangeable,  and 
sections  can  be  removed  or  added  as 
circumstances  require. 

Types  A  and  E  are  gravity  fed  by 
means  of  feed  hoppers  and  types  B,  C, 


**  Verso  ”  worm  reduction  gear. 
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D,  and  F  are  fed  by  horizontal  screw 
conveyors.  Specially  designed  feeder 
junctions  and  expansion  chambers 
enable  them  to  handle  difficult  ma¬ 
terials  without  risk  of  damage.  Dis¬ 
charge  heads  can  be  fitted  to  discharge 
at  any  desired  angle. 

Enclosed  drive  units  are  fitted.  Types 
A,  B,  and  F  being  driven  from  the  top 
and  C,  D,  and  E  from  the  bottom. 
Type  F  is  also  provided  with  an  inde¬ 
pendently  driven  feed  screw  for  con¬ 
trolling  or  stopping  the  delivery  flow 
of  material  when  required.  Type  D 
has  a  top  driving  unit,  additional  to 
the  bottom  drive,  for  driving  a  hori¬ 
zontal  conveyor  where  direct  discharge 
is  not  practicable. 

The  elevators  are  self-cleaning,  but 
sizes  6  in.  and  larger  are  provided  with 
split  casings  for  easy  removal  if  further 
cleaning  is  required.  In  addition, 
quick  opening  tubes  for  easy  cleaning 
can  be  fitted. 


UNIT  BAND  CONVEYORS 

A  complete  range  of  unit  band  con¬ 
veyors  and  elevators  is  made  by  A.  L. 
Marshall  (Carlton),  Ltd.,  under  the 
name  Masterveyor.  The  standardised 
unit  construction  of  this  equipment 
enables  plant  to  be  extended  whenever 
required,  to  be  inclined  by  the  inclu¬ 
sion  of  support  legs  or  suspension  rods 
to  form  an  elevator  or  to  be  re-sited. 

Where  heavy  duty  conveyors  and 
elevators  may  be  necessary  chain  con¬ 
veyor  equipment  is  supplied.  These 
are  available  with  wood  or  steel  slats 
and  the  specification  incorporates  pre¬ 
cision  steel  chains. 

The  A.L.M.  Pacemaker  portable 
band  conveyor  elevator  is  also  supplied 
by  this  company.  It  can  be  used  hori¬ 
zontally,  at  various  heights,  or  as  an 
inclined  conveyor  delivering  up  to  a 
height  of  7  ft.  3  in.  It  is  fitted  with  a 
rubber-covered  band  with  a  gripping 
surface  and  at  its  maximum  height  it 
is  operating  at  an  angle  of  30°.  The 
machine  is  very  manoeuvrable  and  can 
be  held  rigidly  in  position  by  a  quick 
action  lever  controlled  stabiliser. 
Height  adjustment  is  by  means  of  a 
hydraulic  jack  operated  by  a  hand 
pump. 


Marshall’s  unit  band  conveyor. 


SLAT  BAND  CHAIN 

The  Coventry  slat  band  chain, 
manufactured  by  Renold  Chains,  Ltd., 
forms  a  uniformly  flat,  smoothly  mov¬ 
ing  platform  suitable  for  carrying 
bottles,  tins  and  similar  packages. 

Each  "  link  ”  comprises  only  two 
components — slat  and  pin.  The  latter 
is  a  force-fit  in  the  outer  barrels  of  the 
slat,  and  a  running-fit  in  the  centre 
barrel  of  the  adjacent  slat.  Each  wheel 
tooth  engages  the  slat  barrel  at  its 
hinging  point  and  thus  the  driving 
force  is  transmitted  directly  from 
tooth  to  slat,  the  pin  merely  serving  as 
a  hinge-pin. 

The  wide  contact  face  of  tooth  to  slat 
serves  to  reduce  wear  to  a  minimum. 
The  chains  are  available  in  two  ranges 
— one  of  stainless  material,  the  other 
of  case-hardened  mild  steel  for  dry  con¬ 
ditions  as  on  packaging  machinery. 
Each  range  covers  slat  widths  from  3 
to  in. 

For  use  with  the  chains  there  is  a 
stock  range  of  wheels  having  from  19 
to  31  teeth,  machine-cut  to  gear 
accurately  with  the  chain.  Wheels  with 
special  numbers  of  teeth  are  available 
to  order,  but  the  recommended  mini¬ 
mum  is  19  teeth. 


FLEXIBLE  IDLERS 

A  flexible  belt  conveyor  idler  which 
shapes  itself  to  the  load  being  carried 
has  been  introduced  by  Joy-Sullivan, 
Ltd.  The  Limberoller  uses  only  two 
bearings.  Basically  it  consists  of  a 
Neoprene  covered  steel  wire  cable, 
with  swaged  steel  shank  ends,  and 
two  sealed-for-life  double  row  precision 
ball  bearings.  A  series  of  resilient 
abrasion  and  flame  resistant  Neo¬ 
prene  discs  are  moulded  to  the 
cable.  The  bearings  are  packed  with  a 
long  shelf  life  grease  for  operations  in  a 
temperature  range  from  —  35*F.  to 
-l-zys^F.  They  fit  into  slotted  mount¬ 
ing  ”  ears  ”  on  each  side  of  the  idler 
supporting  bracket.  The  discs  are  not 
affected  by  oil  or  grease. 

The  latest  idler  stands  use  a  cotter 
pin  as  a  more  simple  and  effective  bear¬ 
ing  keeper  in  place  of  the  spring  clip.s 
formerly  used.  Four  sizes  of  Limbe¬ 
roller  are  now  available  accommodat¬ 
ing  belt  widths  from  18  in.  to  36  in. 

Weighing  only  one  third  as  much  as 
a  conventional  three-roll  steel  idler, 
the  Limberoller  can  be  spaced  further 
apart  on  a  length  of  conveyor,  while 
another  advantage  is  that  no  cover 
decking  is  normally  required. 


Palletless  handling 
of  crated  bottles  by 
a  Conveyancer  fork 
truck  fitted  with  a 
“  Load  Clamp.” 
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Using  Youngman's  paikt  conversion  set. 


PALLET  CONVERTORS 

Pallet  convertor  sets  which  enable 
existing  flat  wood  pallets  to  be  changed 
into  post  pallets  quickly  and  easily 
without  screws  or  clamps  and  without 
special  provision  being  made  in  the 
existing  pallets  are  made  by  W.  C. 
Youngman,  Ltd.  This  makes  possible 
the  stacking  of  awkward  loads,  such 
as  sacked  goods,  or  those  liable  to  crush 
when  tiered  on  ordinary  flat  pallets. 
The  ease  with  which  these  convertor 
sets  can  be  assembled  permits  standard 
pallets  to  be  used  either  flat  or  as  post 
pallets  as  and  when  desired.  The  bars 
or  even  mesh  sides  can  be  fitted, 
according  to  particular  requirements. 
The  two  members  are  simply  coupled 
together  and  the  convertor  set  is  then 
lifted  on  to  the  pallet,  the  comer 
plates  locating  on  the  outer  edges  of 
the  pallet,  allowing  full  use  of  the 
existing  deck  area.  When  not  in  use, 
their  two-piece  construction  enables 
pallet  convertors  to  be  easily  nested  or 
stacked  in  the  minimum  of  space. 


Eccles  hand  stacker. 


GLASS  FIBRE  TRUCK 

Over  the  past  few  months  James 
Hustler  and  Son,  Ltd.,  have  developed 
a  range  of  resin-bonded  laminated 
glass  fibre  trucks  and  containers. 

This  material  is  said  to  offer  a  num¬ 
ber  of  outstanding  advantages.  Whilst 
being  light  and  strong,  the  internal 
surface  of  a  truck  body  or  container  is 
completely  smooth  and  offers  a  very 
high  degree  of  resistance  to  acids  and 
alkalis.  In  the  case  of  a  truck  the 
wheelbase  is  strongly  bonded  into  the 
body  moulding,  and  can  be  fitted  with 
either  wheels  or  castors,  giving  an 
article  which,  whilst  an  acceptable 


“  Coventry  ”  slat  band  chain. 


substitute  for  stainless  steel  in  many 
processes  is  less  than  half  the  price. 
The  truck  is  offered  in  two  standard 
sizes,  3  ft.  X  2  ft.  X  2  ft.  and  4  ft.  x 
2  ft.  6  in.  X  2  ft.  Special  sizes  are  also 
available. 

Many  types  of  container,  including 
small  tanks  and  vats,  can  be  manu¬ 
factured  from  this  material. 


BOGIE  TRUCKS 

A  new  model  has  been  added  to 
their  range  of  low-loading  bogie  trucks 
by  Powell  and  Co. 

Known  as  the  BGM,  it  is  intermedi¬ 
ate  in  size  between  model  BGA  (capa¬ 
city  700  lb.)  and  model  BGX  (capacity 
4,500  lb.).  Its  dimensions  are  21  in.  x 
21  in.  X  3^  in.,  and  its  weight  is  30  lb. 
It  has  a  capacity  of  2,500  lb. 

This  handy  little  device  is  fitted  with 


Glass  fibre  truck. 


four  roller  bearing  steel  wheels,  re¬ 
volves  freely  on  the  centre  wheels  and 
is  extremely  mobile.  Bolt  holes  are 
provided  for  mounting  platforms  or 
for  securing  bins,  container  bodies, 
etc. 


STACKERS  AND  LIFTERS 

Eccles  (Birmingham),  Ltd.,  who 
moved  last  August  into  a  new  factory, 
manufacture  a  range  of  standard  stack¬ 
ers  and  lifting  trucks,  though  a  large 
proportion  of  their  output  is  devot^ 
to  specialised  equipment.  They  have 
considerable  experience  in  manufac¬ 
turing  for  the  food  industry  and  a  large 
variety  of  special  trucking  and  stillage 
equipment  for  use  in  the  processing  of 
foods  has  been  designed. 

Lifting  trucks  are  available  from  a 
capacity  of  10  cwt.  up  to  2  ton  models 
and  a  variety  of  these  have  a  lowered 
height  of  3|  in.,  these  being  suitable 
for  pallets  with  a  leg  height  of  4  in. 
provided  that  they  are  not  double- 
faced  pallets  and  do  not  have  centre 
bearers. 

The  Eccles  hand  stacker  of  15  cwt. 
capacity  with  an  approximate  weight 
of  8  cwt.  unladen,  can  be  used  on  the 
upper  floors  of  warehouses  where  floor 
loading  is  restricted.  Special  heavy 
duty  easy-roll  wheels  make  it  possible 
for  one  man  to  move  the  maximum 
load  of  15  cwt.  easily  and  this  is 
facilitated  by  the  new  positive  castor 
storing  which  is  said  to  give  all  the 
benefits  of  maximum  four  point  stabi¬ 
lity  while  at  the  same  time  obviating 
the  difficulties  of  manoeuvrability 
usually  associated  with  castoring 
trucks.  Models  are  available  lifting  to 
a  height  of  4  ft.  6  in.  or  6  ft.  6  in.  and 
in  special  cases  stackers  may  be  made 
to  heights  between  these  figures.  The 
overall  height  of  the  4  ft.  6  in.  stacker 
is  6  ft.;  this  makes  it  suitable  for  use 
in  loading  vehicles  and  also  operating 
through  low  doorways. 

The  method  of  lifting  may  be  by 
means  of  an  hydraulic  pump  which 
gives  a  speed  of  lift  approximately 
min.  to  a  height  of  4  ft.  6  in.  Where 
the  stacker  is  to  be  used  extensively 
it  is  strongly  recommended  that  the 
battery  electric  model  be  used.  This 
operates  from  a  12-volt  traction  bat- 
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of  20  in.  It  has  been  designed  to  pro¬ 
vide  maximum  manceuvrability  in 
restricted  spaces. 

The  truck  is  powered  by  a  24-volt 
battery  which  operates  a  heavy  duty 
constant  speed  reversing  motor.  Trans¬ 
mission  to  the  single  rear  wheel  is 
through  a  multi-plate  clutch  and  a  gear 
box  providing  three  speeds.  The  ad¬ 
vantage  of  this  arrangement  is  that  it 
dispenses  with  the  use  of  complicated 
electrical  control  gear  equipment. 

Lifting  and  tilting  are  effected 
hydraulically  by  means  of  a  separate 
24-volt  series  wound  motor  direct 
coupled  to  a  gear  type  pump  which 
supplies  pressure  to  the  lifting  and 
tilting  jacks  operating  the  telescopic 
mast  assembly.  The  hydraulic  tank  is 
placed  under  the  driver’s  seat  and  in¬ 
corporates  a  pressure  relief  valve 
which  prevents  the  operator  from  lift¬ 
ing  a  load  of  excessive  weight. 

The  truck  controls  are  of  the  motor¬ 
car  type,  light  in  action  and  consist  of 
a  conventional  steering  column,  a 
"  dead  man  ”  pedal  on  the  right  of  this 
and  a  foot  brake  pedal  on  the  left.  A 
parking  hand  brake  is  provided  close  to 
the  operator’s  left  knee.  The  three 
gears  are  selected  by  means  of  a  lever 
on  the  steering  column.  Reverse  of 
any  gear  can  be  obtained  by  pressing  a 
foot  switch  next  to  the  ”  dead  man  ” 
pedal.  A  green  light  on  the  facia  panel 
shows  when  forward  speeds  are  en¬ 
gaged  and  a  red  light  indicates  reverse 
motion. 

Various  safety  devices  have  been  in¬ 
corporated  to  ensure  foolproof  action. 
A  key  switch  must  be  turned  and  the 
"  dead  man  ”  pedal  actuated  before 
the  equipment  can  be  operated.  The 
electrical  circuit  is  broken  when  the 
brake  pedal  is  depressed  and  when  the 
charging  plug  is  left  open.  Mechanical 
interlocks  are  provided  on  the  tilting 
and  lifting  control  levers.  Positive 
stops  inside  the  jacks  ensure  that 
neither  load  carriage  nor  mast  can 
overtravel. 

Heights  of  lift  ranging  from  54  in. 
to  144  in.  can  be  provided.  Mast  tilt 
is  2®  forward  and  10°  backward.  The 
cast  steel  lifting  forks  which  are 
laterally  adjustable  from  13  in.  to  27 
in.  are  supplied  in  lengths  to  suit 
customers’  pallets.  Every  truck  pro¬ 
duced  is  tested  with  a  25%  overload. 
Squeeze  clamps,  rotating  heads,  jibs, 
booms,  pole  forks  and  other  attach¬ 
ments  are  available. 

An  interesting  feature  of  this  truck 
is  that  wherever  possible  standard  com¬ 
ponents  have  been  incorporated  which 
are  interchangeable  in  all  trucks  in  the 
Matling  range. 

A  new  rider  electric  truck,  model 
FOER  3,  made  by  Lansing  Bagnall 
has  a  turning  radius  of  49^  in.,  and 
offers  outstanding  manoeuvrability.  It 
will  stack  40  in.  x  40  in.  pallets  at  90® 
in  a  gangway  no  more  than  103  in. 
wide. 

Capacity  of  the  standard  FOER  3  is 
2,300  lb.  at  20  in.  centre,  though  a 


tery  and  suitable  charging  equipment 
is  available.  The  whole  of  the  elec¬ 
tric  hydraulic  installation  is  contained 
in  a  closed  box  and  is  readily  remov¬ 
able.  The  forks,  which  as  standard 
have  a  length  of  25^  in.,  are  adjust¬ 
able  for  width.  The  column  has  a  mesh 
guard  to  protect  the  operator  in  the 
event  of  any  part  of  the  load  slipping. 

This  range  of  stackers  is  available 
with  a  variety  of  positions  and  sizes  of 
fingers  but  it  is  possible  for  the  forks 
to  drop  flush  into  the  fingers  giving  a 
lowered  height  of  3J  in.,  alternatively 
the  fingers  may  be  arranged  to  straddle 
the  forks  or  vice  versa. 


LIFTING  TRUCKS 

Power  Jacks,  Ltd.,  supply  a  lifting 
truck  which,  they  claim,  can  lift  J  ton 
to  nearly  5  ft.  in  i  min.  by  hand.  A 
power-operated  version  of  this  New¬ 
ton  Hydratruck  is  claimed  to  lift  this 
load  in  25  sec.  The  truck  is  designed 
for  the  smaller  handling  jobs  always 
going  on  in  any  factory — loading  and 
unloading  lorries,  lifting  and  lowering 
components,  units,  goods,  cases,  etc. 

Several  of  them  are  in  use  at  food  fac¬ 
tories,  dairies,  breweries,  etc. 

The  truck  is  simple  to  operate.  To 
lift  goods,  the  release  valve  is  closed  A  new  fork  lift  truck  has  been  added 
and  the  pump  handle  worked,  while  to  by  Matling,  Ltd.,  to  their  range, 
lower,  the  valve  is  turned  to  the  ap-  Known  as  model  RFLT2  it  is  rider 
propriate  position.  The  platform  may  controlled  and  has  a  maximum  lifting 
be  stopped  in  any  position  by  closing  capacity  of  3,000  lb.  at  a  load  centre 


Power  operated  lifting  truck. 

the  release  valve.  The  speed  at  which 
the  platform  descends  is  controllable. 
The  truck  itself  is  small  enough  to  be 
efficiently  handled  in  confined  spaces 
and  gangways  and  can  be  pushed  by 
hand  or  towed  behind  a  tractor.  The 
platform  is  adjustable  and  can  be  tilted 
backwards  or  forwards. 


A.  and  C.  Fenner’s 
mobile  elevating 
conveyor,  fitted 
with  pick-ups  to 
link  with  conveyor 
units  on  different 
floor  levels. 
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Lansing  Bagnall,  FOE3  showing  easy  access  to  traction  circuit 
and  switchgear. 


ward  tilt  and  a"  forward.  Lift  and  tilt 
motions  are  under  hydraulic  control, 
actuated  by  a  gear  pump  supplied  from 
the  main  battery.  Pressure  relief 
valves  prevent  overloading,  while  flow 
valves  control  speeds  of  lowering  and 
tilting. 

Anyone  receiving  a  mains  supply  of 
200-250  a.c.  can  recharge  the  batteries 
without  special  equipment,  as  the 
truck  is  fitted  with  a  selenium  rectifier 
charger  which  has  only  to  be  con¬ 
nected  to  the  mains  supply.  An  inter¬ 
lock  prevents  the  truck  from  being 
driven  while  the  mains  supply  is  con¬ 
nected,  and  the  current  is  automa¬ 
tically  switched  off  when  the  batteries 
are  fully  charged.  In  this  way  the 
truck  can  be  left  overnight  while 
charging  is  being  carried  out. 

Two  levers  beside  the  driver’s  seat 
control  lift  and  lower  and  tilt.  Extra 
hydraulic  attachments  such  as  squeeze 
clamp,  side  shift  or  rotating  head  can 
be  fitted  and  are  operated  by  a  3rd 
control.  A  neat  instrument  panel  on 
the  head  of  the  steering  column  con¬ 
tains  the  circuit  switch,  horn,  button, 
and  forward  and  reverse  selector.  On 
the  driver’s  left  is  the  hand  parking 
brake  lever,  and  at  his  right  foot  are 
the  separate  hydraulic  brake  and  speed 
control  pedals. 


hydraulic  brake  acts  on  the  two  load 
(front)  wheels;  a  hand  parking  brake 
acts  on  the  same  brake  shoes. 

Exclusive  Lansing  Bagnall  regenera¬ 
tive  braking  is  incorporated  in  &e  cir¬ 
cuit,  and  limits  the  speed  of  the  truck 
on  descents  as  well  as  returning  power 
to  the  batteries  at  normal  speeds. 
Rheostatic  braking  is  also  standard, 
coming  into  action  at  lower  speeds  to 
control  the  truck  almost  to  a  stand¬ 
still.  It  is  claimed  that  with  these  two 
systems  in  operation,  the  hydraulic 
brake  is  rarely  needed  except  in 
emergency. 

The  twin  masts  lift  to  a  maximum  of 
10  ft.  with  58  in.  free  lift.  10®  back¬ 


3,000  lb.  model  will  be  available  to 
order.  Length  with  standard  36  in. 
forks  is  95^  in.  The  truck  has  a  service 
weight  of  5,300  lb. 

The  three  wheels  are  12  in.  in  dia¬ 
meter  and  of  substantial  width,  solid 
rubber  shod.  The  single  rear  wheel  is 
steered  by  a  car-type  wheel. 

Rear  wheel  drive,  as  in  other  trucks 
of  the  Lansing  Bagnall  range,  is  from 
the  variable  speed  shunt  wound  motor. 
Speed  is  infinitely  variable  up  to  5 
m.p.h.  A  micro-switch  prevents  the 
truck  from  running  without  the  opera¬ 
tor  in  his  seat,  and  another  cut-out 
disconnects  the  power  circuit  when  the 
hydraulic  footbrake  is  applied.  This 


FLEXIBLE  CONVEYOR 
INSTALLATIONS 

Fisher  and  Ludlow,  Ltd.,  offer  a  full 
range  of  conveyors  including  the  Flow¬ 
line  belt  and  Flowlink  overhead  chain 
conveyors  both  of  which  are  based 


This  **  Flowtina  ”  conveyor  has  been  swung  through  a  90°  arc. 
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upon  the  unit  construction  principle 
incorporating  strong  pressed  steel 
sections,  light  in  weight,  affording 
maximum  flexibility  and  adaptability. 
Of  similar  construction  is  the  Flow- 
master  overhead  conveyor  system 
which  is  able  to  carry  out  a  multi¬ 
plicity  of  duties  such  as  collecting, 
storing,  transporting  and  presenting 
components  or  products,  to  work 
stations— all  operations  being  elec¬ 
tronically  controlled.  The  Flow  porter 
is  fundamentally  the  Flowroll  gravity 
roller  conveyor  (now  fitted  with  patent 
dome  and  rollers)  adapted  for  powered 
belt  conveyancing  which  will  accommo¬ 
date  a  maximum  rise  or  fall  of  30® 
from  the  horizontal. 

A  number  of  new  developments  in 
conveyors  include  the  Flowscope  mobile 
telescopic  gravity  conveyor  in  which 
the  sliding  members  may  be  retracted 
or  extended  to  provide  a  connection 
between  loading  and  discharging  points 
in  warehouses,  receiving  or  despatch 
bays  and  vehicles,  etc.  Of  somewhat 
similar  function  is  the  Flowtina  flex¬ 
ible  roller  conveyor  unit  also  mobile, 
mounted  on  castor  legs  and  working  on 
the  lazy  tongs  principle  which,  when 
inserted  into  a  normal  conveyor  line, 
allows  a  through  way  when  in  the  fully 
closed  position.  Alternatively,  the 
Flowtina  may  form  the  bridge  l^tween 
a  works  station  and  nearby  conveyor 
circuits — or  even  set  in  an  arc  to  link 
up  points  at  90°.  Another  new  design 
is  the  Flowscate  gravity  roller  conveyor 
suited  especially  for  packaged  go^s 
which  travel  freely  on  the  skate  wheel 
rollers. 


Below:  Youngman’sdrum  pallets. 


Above:  Close  up  of  the  “  Accopak  ” 
equipment  being  used  in  a  confined  space 
with  the  tines  entering  paper  tubes.  Note 
the  pallet  system  shown  on  the  right  of 
the  stack.  Right:  A  battery  electric 
Stacatruc  supports  a  full  ** Accopak” 
load. 


An  entirely  different  version  is  the 
Fisholow  towline  trolley  system  where 
the  trolley  is  towed  along  a  pre¬ 
determined  route  by  a  Flowlink  over¬ 
head  conveyor  to  deliver  or  collect 
goods  at  selected  stations  for  storage 
or  packing,  etc. 


DRUM  PALLETS 

W.  C.  Youngman  make  a  range  of 
drum  handling  aids,  including  drum 
pallets.  Each  of  these  will  accommo¬ 
date  a  unit  load  of  three  standard  40 
gal.  drums  for  stacking  in  tiers  of 
three  or  more.  A  hinged  stop  end 
and  a  small  ramp  unit  enables  the 
drums  to  be  rolled  on  to  the  pallet. 
Two  types  of  pallet  are  suppli^,  in¬ 
termediate  and  base  type,  the  latter 
having  an  extra  bearer  to  support  the 
load.  All  intersections  are  bolted  and 
comers  are  cleated  to  prevent  racking. 
Other  drum  handling  aids  include 
drum  trucks,  drum  skids  and  the 
Donald  drum  lifter  and  stand. 


FORKLIFT  RANGE 

Among  new  trucks  introduced  by 
Ransomes  Sims  and  Jefferies,  Ltd.,  is 
the  new  Forklift  3000,  capable  of  hand¬ 
ling  loads  up  to  3,000  lb.  to  a  height  of 
14  ft.  at  20  in.  load  centre  (export 
rating  up  to  1,500  kg.  to  a  height  of 
427  cm.  at  60  cm.  load  centre).  This 
truck  follows  very  closely  the  design 
of  the  Forklift  2000  which  appeared 
on  the  market  18  months  ago.  A  very 
large  battery  (480  amp. -hr.  capacity) 
is  fitted  ensuring  that  a  full  day’s 
work  can  be  carried  out  before  re¬ 
charging  becomes  necessary.  The  con¬ 
trol  cabinet  which  forms  the  base  of 
the  driver’s  seat,  is  hinged  to  simplify 
inspection  of  all  vital  components. 
Other  improvements  are  the  fitting  of 
Ransomes-manufactured  brakes  and 
shaping  of  the  ballast  weight  to  in¬ 
crease  manoeuvrability. 

To  replace  the  FL  40  truck,  Ran¬ 
somes  have  designed  a  new  truck  to 


be  known  as  the  FL  4500.  Its  capa¬ 
city  is  4,5<x)  lb.  at  20  in.  or  4,000  lb.  at 
24  in.  (The  export  rating  is  2,300  kg. 
at  50  cm.)  The  FL  4500  is  fitted  with 
a  much  larger  battery  than  the  F'L  40, 
having  a  640  amp. -hr.  capacity,  and 
like  the  FL  3000  is  fitted  with  brakes 
of  Ransomes’  own  manufacture. 

Among  their  other  machines  are  the 
FL  10  fitted  with  a  sideshift  attach¬ 
ment  giving  a  lateral  movement  of 
4J  in.  either  side  of  the  truck  centre 
line,  and  the  F'L  2000  fitted  with  a 
Hydrum  load  clamp  (see  Food  Manu¬ 
facture,  March,  p.  127).  The  FL  10 
has  a  normal  load  capacity  of  1200  lb. 
at  15  in.  centre  (export  rating  550  kg. 
at  38  cm.  load  centre)  and  being  very 
small  it  is  ideal  for  close  quarter  opera¬ 
tion,  the  side  shift  attachment  simpli¬ 
fies  operation  where  it  is  not  conveni¬ 
ent  to  manoeuvre  the  truck  for  ac¬ 
curate  positioning  of  the  load.  The 
Forklift  2000  has  a  load  capacity  of 
2,000  lb.  at  20  in.  (export  rating  1,000 
kg.  at  60  cm.):  it  is  streamlined  for 
tight  corner  work  and  has  a  low  col¬ 
lapsed  height  for  maximum  fork  lift. 
The  Hydrum  load  clamp  with  which 
this  truck  is  equipped  enables  bales, 
bins  and  bundled  goods  to  be  handled 
without  pallets.  It  is  claimed  to 
represent  a  great  advance  in  lift  truck 
equipment,  embodying  simultaneous 
and  individual  control  of  the  load 
arms,  and  automatic  maintenance  of 
gripping  pressure  all  the  time  a  load  is 
being  carried. 

Among  their  range  of  electric  trac¬ 
tors  and  platform  trucks  are  the  T  4 
and  the  NU  6  models.  The  T  4  is 
capable  of  hauling  trailers  of  up  to 
22,000  lb.  gross  load  on  level  concrete 
floors.  It  is  contactor  controlled  and 
has  a  clutchless  drive;  pneumatic  tyres 
will  deal  with  uneven  surfaces.  The 
NU  6  is  an  electric  truck  with  a  low 
fixed  platform  6  ft.  9  in.  x  3  ft.  6  in. 
and  a  capacity  of  two  tons.  The  stan¬ 
dard  speed  when  unladen  is  5-6  m.p.h., 
and  when  laden  4-5  m.p.h. 
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GRAVITY  CONVEYORS 

Advantages  claimed  by  Manufac¬ 
turers  Equipment  Co.,  Ltd.,  for  their 
Rapistan  gravity  wheel  conveyors  in¬ 
clude  a  minimum  of  gradient  and  ex¬ 
cellent  tracking  so  that  sliding  off — 
especially  at  corners — is  prevented. 
Remote-controlled  spur  curves  are  also 
supplied.  These  make  it  possible  to 
direct  gcxjds  to  the  spot  at  which  they 
are  required,  while  jamming  and  piling- 
up  is  prevented  by  Autoblocs. 

The  company  also  make  a  conven¬ 
tional  roller  conveyor  with  swaged 
ends  to  prevent  damage  to  packages, 
mobile  reversible  conveyor  units,  the 
Floorveyor  floor- to- floor  conveyors 
(also  reversible)  and  the  Table-Veyor, 
which  is  in  effect  a  moving  table-top 
of  indefinite  length  with  a  number  of 
uses.  Any  combination  of  these  units 
can  be  changed,  moved  or  re-assembled 
to  suit  different  circumstances. 


Adaptations  of  superstructure  can 
easily  be  made  and  the  company  are 
considering  the  fitting  of  a  large  box 
Ixidy  constructed  from  glass  fibre  with 
internal  corners  rounded  off  which 
would  be  suitable  for  conveying  liquids 
or  semi-liquids. 


MIDDLEWEIGHT 
HANDLING  UNITS 

More  than  40  lifting,  moving  and 
stacking  units  are  made  by  R.  H.  Cor¬ 
bett  and  Co.,  Ltd.,  in  their  Hyphen 
range.  The  machines  are  particularly 
intended  for  the  smaller  manufacturer 
or  for  the  many  small  handling  pro¬ 
blems  in  a  big  plant,  and  prices  start 
from  They  are  said  to  be  specially 
suitable  for  work  in  limited  spaces  and 
on  jobs  which  do  not  call  for  consistent 
long-distance  movement. 

The  handling  of  standard  sized 
drums  and  barrels  is  a  speciality  of  this 
company.  They  supply  lorry  loading 
and  stacking  machines,  Hydrum  “  on 
the  roll  ”  racking  and  a  large  number 
of  attachments  for  fork  lift  trucks.  The 
Hydrum  “  on  the  roll  ”  racking  com¬ 
prises  a  standard  rack  designed  to  store 
barrels  four  high  and  six  deep  with  the 
bays  erected  side  by  side  without  the 
intervening  aisles  usually  required  for 
the  removal  of  barrels. 

The  first  barrel  is  rolled  on  to  the 
empty  runner  and  rolls  down  into  an 
"  arrester  gate.”  Further  barrels  are 
then  rolled  in  behind  the  first  barrel, 
the  second  barrel  resting  against  the 
cross  bar  of  the  ”  arrester  gate  ”  so 
that  the  removal  of  the  barrel  in  the 
gate  is  not  impeded.  When  a  barrel  is 
removed  the  mechanism  is  tripped  by 
the  forks  of  the  truck  or  stacker  anti 
another  barrel  rolls  into  the  gate.  The 
remaining  barrels  gravity  feed  down 
the  rack.  The  system  is  to  save  space 
and  time  in  removing  barrels. 

Among  their  attachments  for  fork 
lift  trucks  Corbett  included  clamps  for 


Rapistan  ”  gravity  conveyor. 

handling  up  to  four  drums  at  a  time. 
Another  clamp  for  handling  cartons  in 
a  load  approximately  3,otK)  lb.  with¬ 
out  pallets  is  also  availablt*.  They  also 
make  the  Hydrum  forward  discharge 
bin  attachment  which  is  made  to  fit 
any  fork  lift  truck  and  operated  by  the 
lift  of  that  truck  and  is  intended  for 
the  rapid  collection  and  disposal  of 
scrap  and  the  bulk  handling  of  loose 
materials  and  solids.  A  bin  dumper  is 
in  day  and  night  use  at  one  of  the 
largest  food  factories  in  London,  where 
it  handles  vegetable  waste  in  loads  of 
approximately  1  cubic  yard  at  a  time 
into  outgoing  transport  for  disposal. 


PLATFORM  TRUCKS 

A  self-propelled  low  platform  truck 
called  the  Celtruck  is  made  by  Angel 
Truck  Co.,  Ltd.,  for  electric  and 
manual  operation.  The  trucks  have 
two  detachable  sides  10  in.  high  to 
enable  loose  goods  to  be  carried  safely. 
The  traction  unit  is  a  form  of  self- 
propulsion  known  as  the  Tractamatic 
drive  which  consists  chiefly  of  an  inde¬ 
pendent  wheel  drive  which  permits 
overriding  in  !)oth  directions.  It  free 
wheels  when  switched  off,  thus  sparing 
the  batteries.  The  truck  has  three 
speeds  forward  and  three  in  reverse 
controlled  by  a  handle  on  the  pushbar. 
The  two  driving  wheels  can  lie  fitted 
with  brake  drums  operated  simultane¬ 
ously  by  a  car  handle  type  grip,  and 
left  on  for  parking,  at  extra  cost.  Load 
capacities  vary  from  6-8  cwt.  to  10-12 
cwt.  Propulsion  is  by  a  24-volt 
starter  battery  and  the  running  cost  in 
electricity  is  said  to  be  kw.  |)er  day. 


FLOOR-TO-FLOOR 

ELEVATOR 

An  inexpensive  goods  elevator  for 
bulk  handling  between  two  floor  levels, 
has  been  produced  by  Barron  and 


Worm  conveyor  made  by  Electropower  Gears,  Ltd. 
for  handling  sugar  at  Manbre  and  Carton,  Ltd. 


Ransome  Sim’s  new  Forklift  3000  truck. 
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Left:  Vibratory  spiral 
elevator  operating  in 
conjunction  with  a  bulk 
feed  hopper  (capacity  30 
cu.  ft.).  The  makers. 
Valley  Products  (Lye), 
Ltd.  claim  that  the  unit 
is  satisfactory  on  almost 
all  free  flowing  or  gran¬ 
ular  materials  but  say 
that  it  is  unsuitable  for 
operation  on  fine  pow¬ 
ders  such  as  flour. 


vision  can  also  be  made  for  crane 
slings. 

Palletisation  outlay  is  cut  as  the 
need  for  frequent  replacement  is 
reduced. 

AUTOMATIC  LOADING  | 

AND  COUNTING  I 

A  new'  pre-determined  type  of  auto-  i 
matic  loader,  which  lifts  and  counts  L 

automatically  and  which  can  be  halted 
automatically  at  any  pre-determined  t 

height  and  after  any  pre-determined  J 

number  of  lifts  has  been  developed  by  ( 

Lodematic,  Ltd. 

The  24-in.  wide  loader  pushes  like  a 
small  barrow.  The  platform  lifts  on 
receipt  of  the  load  and  descends  when 
unloaded.  A  counter  attachment  can 
be  pre-set  to  stop  at  any  given  number 


and  the  Lodematic  counts  as  it  lifts. 


Shepherd,  Ltd.  A  moving  platform  or 
cage  is  cantilevered  out  from  a  main 
frame  in  such  a  manner  that  it  requires 
no  attachment  to  the  surrounding 
structure  since  the  unit  is  entirely  self- 
contained. 

The  goods  elevator  has  been  in¬ 
stalled  in  the  stores  area  of  the 
B.E.A.  at  London  Airport,  where  it  is 
used  to  transfer  stores  trolleys  between 
the  two  levels  of  double-stage  storage 
racking.  Operation  is  by  push-button 
control  and  power  is  provided  by  an 
electric  motor  fitted  with  an  electro¬ 
magnetic  brake  driving  through  chain 
and  pinions  with  limit  switches  and 
electrical  and  mechanical  interlocking 
gates  at  both  levels. 

“ROUGHRIDER” 

Uneven  ground  surfaces  are  no 
obstacle  to  Salisbury  Precision  Engin¬ 
eering’s  new  Sherpa  Roughrider. 

They  claim  it  can  move  a  load 
up  to  7  cwt.  over  cobbled  surfaces, 
(danual  effort  in  lifting  is  minimised  by 
the  dual-speed  pump  which  allows  a 
fast  rate  of  lift  up  to  2J  cwt.  and,  by 
the  adjustment  of  a  single  control 
lever,  in  the  higher  range  of  weights 
effort  is  correspondingly  reduced.  The 


speed  of  lowering  can  be  controlled 
minutely  by  the  operation  of  a  simple 
lever. 

FLAT  STEEL  PALLETS 

By  the  ingenious  incorporation  of 
“  V  ”  section  principles,  a  flat  steel 
pallet  claimed  to  have  high  strength  to 
w’eight  ratio  characteristic — and  yet 
which  is  available  at  low  cost — has 
Ixien  evolved  by  F'isher  and  Ludlow, 
Ltd. 

This  pallet  comprise's  “  V  ”  s<-c- 
tion  cross  bearers,  ribbed  for  addi¬ 
tional  strength,  fusion  welded  at  all 
points  of  contact  to  “  V  ”  shaped 
longitudinal  flanges  which  form  the 
seating  base  of  the  pressed  steel  slats, 
resulting  in  a  pallet  of  exceptionally 
robust,  rigid  and  durable  construction. 
Tests  have  established  that  a  nominal 
capacity  of  2  tons  per  pallet  (48  in.  x 
48  in.)  could  be  safely  achieved  with  a 
maximum  stack  loading  of  10  tons. 
Pallets  can  be  supplied  in  any  size  and 
to  cater  for  any  loading  capacity.  The 
Flowstack  *'  V  ”  line  pallet  is  a  two- 
way  entry  type,  of  reversible  or  non- 
reversible  pattern  for  handling  by 
fork  lift  or  hand  pallet  truck  (with 
suitably  modified  base  slats)  and  pro- 


It  is  intended  for  single-handed  sack 
stacking  from  shoulder  height  and  for 
lorry  loading  or  rapid  repetitive  stack¬ 
ing  of  Ixjxes,  cartons  and  chests.  A 
smaller  mcxlel  which  pushes  like  a  sack 
truck  under  load  is  also  available. 
These*  Lodematic  machines  are  weight 
sensitive  and  excessive  weights  cannot 
be  lifted. 

Lodematic  have  also  introduced  a 
new  straddle  stacker  with  which  up  to 
12  ft.  lift  on  forks  or  gexxls  platform  is 
available.  The  stacker  is  30  in.  wide 
and  can  be  equipped  with  a  24-in. 
square  gotxls  platform  or  forks  of  vary¬ 
ing  length. 

CONVEYOR  DRUMS 

A  motorised  conveyor  drum  called 
the  Joki  is  made  by  A.  and  F.  Moun¬ 
tain  in  which  the  motor  and  gearbox 
are  contained  inside  the  drum  itself. 
It  operates  almost  noiselessly  and  the 
absence  of  external  fittings,  gears,  etc., 
makes  for  greater  cleanliness. 

Motors  are  normally  supplied  for 
200  /  240  volts  single  phase  or  40(1  /  440 
volts  three  phase  supply,  but  can  also 
be  supplied  for  other  voltages  and  for 
D.C.  They  range  from  i/io  h.p.  to 
50  h.p.  with  peripheral  speeds  from  33 
ft. /min.  upwards. 
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FACTORY  LAYOUT  AND 
MATERIALS  HANDLING 

By  J.  M.  Beskine,  B.Sc.(Eng.) 

Good  layout  is  the  first  essential  in  improving  materials  handling.  Here  the  author 
considers  some  basic  ideas  of  good  layout  before  describing  modern  trends  in  hand¬ 
ling  equipment  for  raw  materials  and  finished  products. 


IF  THE  layout  of  a  food  factory 
is  bad  materials  handling  im¬ 
provements  cannot  entirely  offset 
its  disadvantages.  However,  in 
some  cases  it  is  possible  by  means 
of  a  strategically  installed  con¬ 
veyor  or  by  using  mobile  handling 
equipment  such  as  fork  trucks,  to 
partly  overcome  serious  space  re¬ 
strictions  and  other  disadvantages, 
provided  that  the  best  use  has  been 
made  of  existing  premises.  If  this 
has  not  been  seen  to,  it  is  quite 
possible  to  invest  a  considerable 
sum  of  money  in  mechanical 
handling  equipment  which  is 
partly  employed  in  duplicated 
handling. 

Layout  problems 

Many  examples  of  materials 
handling  improvements  due  to  im¬ 
proved  factory  layout  could  be 
given.  One  is  of  the  modernisa¬ 
tion  of  a  very  large  meat  packing 
factory.  Originally  this  was  sited 
in  a  number  of  scattered  and  badly 
arranged  buildings.  The  factory 
had  “grown  up"  this  way.  A 
major  reorganisation  was  insti¬ 
tuted.  Among  other  improvements 
was  the  changeover  from  no  less 
than  seven  separate  buildings  to 
three  interconnected  buildings  for 
curing  bacon.  Six  handling  opera¬ 
tions  were  eliminated  in  this  way. 

Another  example  is  the  change¬ 
over  from  the  use  of  a  large  multi- 
floored  building  for  the  processing 
of  meat,  to  the  use  of  a  single 
floor.  Among  the  advantages 
gained  by  better  layout  were  re¬ 
duced  man-hours  per  ton  of  meat 
processed,  faster  throughput, 
greater  working  space  and  im¬ 
proved  hygiene. 

Many  more  examples  could  be 
given  if  space  permitted.  How- 

Food  Manufacture — May,  1957 


ever,  it  is  possible  to  give  general 
recommendations  concerning  the 
reorganisation  of  factories.  Firstly, 
the  processing  equipment  should 
be  carefully  examined  to  decide 
whether  it  will  permit  of  full  ad¬ 
vantage  being  obtained  from  the 
new  lay-out  and  the  new  handling 
equipment. 

When  deciding  upon  whether 
to  keep  existing  processing  equip¬ 
ment,  special  attention  should 
be  paid  to  expensive  processes 
or  those  which  have  not  been 
mechanised,  or  which  are  not 
fully  effective.  One  should  not 
simply  compare  equipment  in 
one’s  own  factory  with  that  seen  in 
factories  visited  or  described  in 
catalogues.  There  may  be  simple 
answers  to  apparently  complex 
problems,  but  one  may  have  to 
go  out  and  look  for  them.  For 
example,  there  is  a  new  kind  of 
selective  freezer  which  freezes 
moist  objects  on  to  clean  refriger¬ 
ated  surfaces  and  removes  them 
by  scrapers.  This  device  is  suit¬ 
able  for  use  in  conjunction  with  a 
conveyorised  production  line.  It 
speeds  the  skinning  and  boning  of 
poultry,  and  the  peeling  and  sort¬ 
ing  of  fruit,  vegetables  and  meat. 

The  next  step  is  to  study  care¬ 
fully  the  flow  chart  for  the  com- 
plet  cycle  of  operations.  Although 
the  details  will  vary  widely  ac¬ 
cording  to  the  type  of  food  being 
produced,  the  purpose  is  the 
same:  it  is  to  ensure  that  the  best 
j)ossible  sequence  of  productive 
operations  is  designed.  This  is  a 
matter  for  the  food  technologist  as 
well  as  the  food  engineer.  It  is  of 
course  also  necessary  to  ensure 
that  the  various  machines  and 
benches,  etc.,  are  capable  of  being 
balanced  from  an  output  point  of 


view,  also  to  incorporate  a  degree 
of  flexibility  to  suit  the  products  in 
question.  The  end  result  of  this 
stage  is  an  ideal  process  chart. 
From  this  it  is  possible  to  develop 
an  ideal  layout.  This  will  take 
into  consideration  the  output  rates 
of  the  various  operations  and  pro¬ 
cesses  which  will  be  designed  to 
ensure  that  bottle-necks  do  not 
arise.  However,  no  decision  will 
so  far  have  been  made  regarding 
physical  layout. 

The  next  stage  is  to  compare  the 
ideal  layout  of  the  machines,  etc., 
as  obtained  from  study  of  the  pro¬ 
cess  chart,  with  the  existing  lay¬ 
out.  It  may  be  possible  to  instal 
equipment  exactly  where  called 
for.  Generally  this  can  be  done 
only  if  the  premises  are  new  or  very 
large.  Usually  it  is  necessary  to 
modify  the  ideal  layout  to  suit  the 
actual  premises  without  introduc¬ 
ing  heavy  penalties  in  the  form  of 
double  and  treble  handling. 

A  good  deal  of  publicity  has 
been  given  to  the  use  of  scale 
models  and  of  various  types  of 
charts.  These  are  often  used  when 
attempting  to  rearrange  factory 
layout  to  eliminate  unnecessary 
handling.  Scale  models  are  very 
useful  tools  if  an  engineer  wants  to 
“  sell  ”  a  reorganisation  scheme  to 
his  directors.  They  certainly  assist 
in  visualising  what  a  technician 
is  talking  about.  But  they  do  not 
solve  the  problem.  Somebody 
must  think  out  the  changes  which 
are  necessary.  It  is  equally  easy 
(or  difficult)  to  rearrange  premises 
by  comparing  the  ideal  layout  and 
a  plan  of  the  premises.  Charts  are 
also  useful.  What  must  be  done  is 
to  bend,  fold,  double-up,  distort, 
or  otherwise  modify  the  ideal  lay¬ 
out  corresponding  to  the  equip- 
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Right:  Unloading  animal  feeding  stuffs  into  Kennet  pallet-type  open  containers  from  tipping  1-ton  bulk  containers.  Left:  Closed 
pallet-type  container  being  tipped  into  a  feeding  unit  by  fork  truck  attachment  on  a  tractor  loader. 
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Handling  carrots  in  bulk  at  the  “  Charmond  ”  food  factory,  by  means  of  a  Muir*Hill 
LH-1  loader.  The  carrots  are  picked  up  from  an  internal  stockpile  and  charged  in  to 
a  hopper-fed  conveyer  some  50  ft.  away,  whence  they  go  to  the  washing  machine  on 
the  process  line.  Some  60  to  80  tons  per  day  are  handled  without  damage. 


or  tractor,  etc.  One  system  which 
is  growing  in  popularity  employs 
fluidised  handling.  This  is  a  form 
of  pneumatic  handling,  employing 
fans  and  pipes.  .Materials  which 
may  be  handled  in  this  way  in¬ 
clude  flour,  bran,  cocoa  powder, 
powdered  eggs,  milk  solids,  sol¬ 
uble  coffee,  powdered  cream,  salt, 
starch,  refined  sugar,  etc.  One 
system  ojierates  with  a  solid-to- 
air  ratio  of  up  to  200  to  i  and  con¬ 
veys  materials  at  5  ft.  ^x^r  sec. 

Two  types  of  bulk  delivery  are 
in  use.  One  employs  large  road 
tanker  vehicles,  rail  tankers,  or 
demountable  tankers.  This  is 
used  where  a  single  product  only 
is  being  delivered.  Refined  sugar, 
grain,  etc.,  may  be  handled  in  this 
way.  For  certain  materials,  e.g. 
brewer's  grains,  etc.,  tipping 
wagons  may  be  used.  The  second 
type  of  bulk  delivery  makes  use 
of  demountable  unit  containers  or 
lorries  carrying  a  number  of  tip¬ 
ping  containers.  In  either  case  it 
is  possible  to  deliver  a  number  of 
different  materials  on  one  lorry. 
The  use  of  box-type  pallets  for  de¬ 
livery  of  raw  materials  is  generally 
similar,  and  this,  too,  is  likely  to 
show  great  economies. 

Where  raw  materials  are  de¬ 
livered  in  unit  containers,  it  is  not 
always  necessary  to  have  large 


storage  silos  in  the  factory.  The 
materials  may  go  directly  to  the 
hoppers  of  the  processing  machin¬ 
ery.  However,  although  this  is  to 
be  recommended  for  certain  types 
of  materials  and  for  certain  ton¬ 
nages,  it  is  not  to  be  generally 
recommended.  There  is  much  to 
be  said  in  favour  of  bulk  storage. 

Unfortunately  here,  again, 
general  recommendations  are  im- 
jjossible.  This  is  because  condi¬ 
tions  vary  greatly,  according  to 
the  material  handled  and  factory 
layout  generally.  In  principle  it  is 
cheajjer  to  employ  bulk  storage. 
In  practice,  for  certain  types  of 
material  it  may  be  more  satisfac¬ 
tory  to  use  a  compromise,  bulk 
storage  in  small  unit  lots.  Factors 
influencing  selection  include  the 
economics  of  the  case,  considera¬ 
tions  of  hygiene,  etc.  Then,  too, 
if  no  great  amount  of  capital  is 
locked  up  in  using  unit  containers, 
this  might  be  an  important  con¬ 
sideration — providing  there  is  no 
great  increase  in  cost  due  to  hand¬ 
ling  in  and  out  of  store,  stacking, 
etc.  For  this  reason,  as  a  matter 
of  principle,  one  should  employ 
pallets  or  pallet-type  containers 
when  storing  materials  in  unit  lots. 
With  these  one  or  more  fork 
trucks,  pallet  trucks,  etc.,  may  be 
necessary. 


One  example  may  be  quoted  to 
illustrate  the  inter-relationship  be¬ 
tween  handling  costs  and  purely 
technical  considerations.  It  has 
been  recommended  by  various 
authorities  that  pickle  manufac¬ 
turers  who  store  their  own  ma¬ 
terials  should  employ  bulk  storage 
rather  than  storage  in  casks. 
However,  the  Fruit  and  Vegetable 
Productivity  Team  which  visited 
the  U.S.A.  in  1952  found  that 
bulk  -  stored  vegetables  in  the 
U.S.A.  were  generally  of  a  lower 
quality  than  vegetables  in  Europe. 
The  point  to  note  is  that  if  hand¬ 
ling  and  storage  methods  are 
changed  because  of  economic  con¬ 
siderations,  full  attention  must  be 
given  to  the  changed  technical  re¬ 
quirements.  If  this  is  done,  there 
is  no  reason  whatsoever  for  any 
reduction  in  standards  of  quality. 
It  may  be  necessary  to  take  great 
care  in  design  of  bulk  storage 
facilities  and  to  incorpxjrate  vari¬ 
ous  innovations.  These,  however, 
should  pay  for  themselves  over 
and  over  again,  in  view  of  the 
greater  handling  economies  there¬ 
by  rendered  possible. 

Where  fork  trucks  and  pallets 
are  employed  certain  important 
advantages  are  easily  obtained 
without  extra  cost.  For  example, 
it  is  easy  to  follow  the  British  Food 
Manufacturing  Industries  Re¬ 
search  Association’s  recommenda¬ 
tions  regarding  the  storage  of  raw 
materials  to  combat  insect  infesta¬ 
tion.  Some  of  these  recommenda¬ 
tions  are  given  in  Table  i.  It  will 
be  seen  that  if  raw  materials  are 
palletised  it  is  easy  to  stack  them 
where  required,  to  move  them 
from  the  store  to  the  factory  and 
back,  to  isolate  returned  goods 
from  raw  materials,  to  keep  cer¬ 
tain  raw  materials  separate  from 
one  another,  to  use  stocks  in  strict 
rotation,  to  label  every  parcel  of 
goods  separately  and  to  find  it 
easily,  to  isolate  for  special  atten¬ 
tion  ingredients  which  have  been 
kept  for  long  periods,  etc.  Simi¬ 
larly  it  is  easy  to  move  raw  ma¬ 
terials  to  various  points  in  the  fac¬ 
tory  as  required.  Of  course,  in  an 
actual  installation,  one  might  find 
it  more  economical  to  employ  con¬ 
veyors  or  to  use  a  combination  of 
conveyors  and  fork  trucks,  etc.. 


food  Manufacture — May^  1957 


213 


TABLE  I. 

EXAMPLES  OF  B.F.M.I.R.A.  RECOMMENDATIONS  FOR  THE 

STORAGE  OF  RAW  MATERIALS  TO  PREVENT  INSECT  INFESTA¬ 
TION,  WHICH  ARE  EASY  TO  CARRY  OUT  IF  FORK  TRUCKS  AND 

PALLETS  ARE  EMPLOYED. 

1.  Raw  materials  should  be  stored  separately  away  from  the  manu¬ 
facturing  section. 

2.  Returned  goods  should  not  be  stored  with  raw  materials  as  the 
former  are  frequently  infested. 

3.  Dried  food  materials  particularly  liable  to  infestation,  e.g.  nuts  and 
dried  fruit,  should  be  kept  in  a  separate  store. 

4.  Stacks  should  be  at  least  I  ft.  from  walls. 

5.  If  the  floor  is  liable  to  be  damp,  stacks  should  be  raised  on  platforms. 

6.  There  should  be  gangways  between  stacks  to  allow  for  proper 
inspection. 

7.  Different  consignments  should  be  spaced  apart. 

8.  Stacks  should  be  broken-down  and  re-made  at  three-monthly 
intervals. 

9.  Deliveries  of  raw  materials  should  be  used  in  strict  rotation. 

10.  Every  parcel  of  goods  should  be  labelled  with  the  date  received. 

11.  Special  attention  should  be  given  to  ingredients,  however  small  in 
quantity,  if  kept  for  long  periods. 

12.  No  raw  materials  should  be  stored  in  the  manufacturing  section  of 
the  factory. 

13.  No  more  food  material  to  be  taken  from  the  store  than  is  needed 
in  the  manufacturing  section  for  a  single  day’s  work,  the  excess 
to  go  back  to  store.  (In  the  case  of  meat  and  fish,  etc.,  this  require¬ 
ment  is  of  course,  much  more  stringent.) 

14.  Waste  material  to  be  kept  in  closed  containers  for  disposal  as  soon 
as  possible. 


or  to  use  tractors  and  trailers,  with 
pallet  trucks  or  stackers  in  the 
store,  etc.  The  general  principles 
of  materials  handling  apply  to 
food  factories  equally  with  other 
factories  and  equipment  selection 
must  be  carried  out  only  after 
proper  study  of  the  specific  prob¬ 
lems  to  be  solved. 

In  some  factories  the  storage  of 
packing  materials  may  be  quite  a 
problem.  There  may  be  insuffi¬ 
cient  space.  They  may  be  liable 
to  damage.  Generally,  if  pallet¬ 
ised  storage  is  employed,  the  extra 
storage  space  in  the  previously 
unused  headroom  may  provide 
sufficient  space.  Another  way  of 
solving  the  problem  may  be  to 
change  the  packaging  method. 
One  example  illustrates  what 
might  be  achieved.  An  American 
packaging  firm  has  produced  a 
new -type  container  for  frozen 
eggs.  It  is  delivered  flat  and  con¬ 
sists  of  plastic-lined  material.  The 
firm  has  published  an  advertise¬ 
ment  showing  a  boy  of  about  eight 
years  of  age,  holding  a  stack  of 
containers  in  one  outstretched 
hand.  These,  it  is  stated,  when 
packed,  will  contain  no  less  than 
^  ton  of  frozen  eggs!  The  con¬ 
tainers  are  formed  into  cylinders 
which  are  easily  filled.  They  are 
slit  open  and  are  easily  disposed 
of.  They  may  be  reclaimed,  in 
fact.  The  manufacturers  point 
out  that  because  of  the  very  small 
space  occupied  by  these  containers 
prior  to  filling,  some  85%  is  saved 
in  storage  space. 

Handling  during  manufacture 

It  is  usual  to  divide  handling 
during  manufacture  into  inter¬ 
process  handling  and  handling 
during  processing.  For  handling 
between  processing  there  is  ample 
scope  in  the  food  industry  for  an 
extremely  wide  range  of  mechan¬ 
ical  handling  equipment,  includ¬ 
ing  all  kinds  of  mobile  trucks, 
loaders,  hoists,  conveyors,  eleva¬ 
tors,  lifts,  and  other  equipment. 
For  handling  during  processing, 
the  tendency  is  to  employ  one  of 
two  methods: 

(a)  to  make  use  of  machines 
which  have  in-built  loading  eleva¬ 
tors  or  throughput  conveyors,  or 
which  are  provided  with  specially 


designed  (or  sometimes,  standard) 
loading  elevators;  or 

(6)  to  link  together  a  number  of 
processing  machines  by  means  of 
a  suitable  conveyor,  and  to  in¬ 
corporate  various  devices  which 
render  the  whole  arrangement 
equivalent  to  a  complete  machine. 

An  interesting  example  of  a  con¬ 
veyor  which  links  together  a  num¬ 
ber  of  operations  to  form  a  con¬ 
tinuous  production  unit  is  the  use 
of  an  overhead  conveyor  in  con¬ 
junction  with  22  separate  opera¬ 
tions  in  a  whole  bird  process  in¬ 
stallation.  This  is  for  carrying  out 
all  processes  up  to  freezing,  and 
1,800  birds  per  day  may  be 
handled.  The  birds  are  brought  in 
live  in  batches  of  56  in  wire  mesh 
trolleys,  which  are  run  right  up  to 
the  loading  peint  on  an  overhead 
rail  system.  The  operations  car¬ 
ried  out,  many  of  them  quite  me¬ 
chanically,  are:  killing,  bleeding. 


washing,  scalding,  defeathering, 
double  wax  dipping  (repeated), 
wax  chilling  (repeated),  stripping 
(repeated),  hot  washing,  cold 
washing,  eviscerating,  washing, 
trimming,  chilling,  inspection, 
drying,  packaging,  cartoning.  It 
is  claimed  that  a  considerable 
amount  of  costly  hand  labour  has 
been  avoided. 

A  similar  principle  may  be  em¬ 
ployed  for  linking  manual  opera¬ 
tions  with  mechanical  operations, 
pxirticularly  where  a  large  number 
of  mechanical  operations  are  car¬ 
ried  out  in  parallel  after  say,  in¬ 
spection  on  a  conveyor  belt.  A 
case  in  px)int  is  the  use  of  a  new- 
type  vibrating  conveyor  for  the 
handling  of  potato  crispjs.  In  this 
case  the  conveyor  is  made  in  stan¬ 
dard  sections  each  about  24  ft. 
long  and  42  in.  wide.  It  is  basic¬ 
ally  of  aluminium  and  is  vibrated 
{Turn  to  page  218) 
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Fig.  1.  A  valve  for  maintaining  a  flow 
rate  of  air  in  a  pneumatic  conveying  line. 
If  the  flow  rate  increases,  the  spring- 
loaded  plunger  is  pushed  nearer  the 
orifice,  thus  reducing  the  flow. 


Fig.  2.  A  modern  machine  for  the  auto¬ 
matic  filling  of  small  bags  with  flour.  In 
the  background,  part  of  the  plant  in  which 
the  aerating  powders  are  added  to  the  flour 
can  be  seen. 


HANDLING  IN  MILLING  AND  BAKING 

By  D.  G.  Elias,  B.Sc. 


Flour  milling  was  one  of  the  first  industries  to  use  mechanical  handling,  as 
exemplified  by  Evans'  automatic  mill  in  the  eighteenth  century.  Pneumatic 
conveying,  bulk  storage  and  transport,  and  mixing  and  proportioning  are  ex¬ 
amples  of  modern  trends  in  milling  and  its  associated  industry — baking. 


There  is  little  need  to  elabor-  to  the  redesign  of  some  conven 
ate  on  the  present-day  flour  tional  machinery, 
milling  system,  except,  perhaps, 
to  mention  briefly  a  number  of 
devices  which  have  been  incorpor¬ 
ated  into  the  system  and  are  self- 
adjusting  in  their  operation.  For 
example,  the  self-balancing  feed-  more 
gate,  a  relatively  simple  mechan¬ 
ical  device,  has  long  formed  an  in¬ 
tegral  part  of  a  particular  op)era- 
tion,  and  this  affords  an  excellent 
example  of  an  entirely  automatic 
device. 

One  of  the  major  changes  in 
flour  milling  technique  has  been 
the  introduction  of  pneumatic  in¬ 
stead  of  mechanical  methods  of 
handling  and  conveying.  The  new 
conveying  medium  has  naturally 
brought  fresh  problems  of  auto¬ 
matic  control,  many  of  which 
have  now  been  solved  by  ingeni¬ 
ously  designed  devices,  such  as  the 
air-valve  shown  in  Fig.  i. 

Pneumatic  handling  in  place  of 
mechanical  handling  has  also  led 


centration  of  labour  in  a  flour  mill 
was  employed  in  the  warehouse — 
In  all  cases,  of  course,  the  main  and  it  was,  therefore,  a  prac- 
aim  of  the  designers  has  been  to  tical  and  logical  step  to  bring 
render  the  processing  more  auto-  in  automatic  processing  at  this 
matic,  less  liable  to  human  error,  point. 

and  able  to  produce  a  better  and  The  bulk  storage  of  the  main 
consistent  product  than  flour  mill  products  is  by  no  means 
before.  a  new  idea,  but  since  the  end  of 

Pneumatic  handling  plants  can  the  war  this  process  has  been  de- 
be  classified  into  two  systems;  veloped  to  a  marked  degree.  It 
those  in  which  stocks  are  moved  has  enabled  the  miller  to  make  use 
by  suction  (as  in  many  bulk  intake  of  high-capacity  packing  machin- 
and  flour  mill  plants)  and  those  ery  and  thus  arrange  his  ware- 
moving  the  stocks  by  blowing,  house  labour  on  a  more  economic 
Each  class  has  certain  advantages  basis,  and  has  resulted  in  cleaner 
for  specific  applications  and  the  warehousing  with  correspondingly 
choice  demands  considerable  study  better  control  of  infestation.  Bulk 
of  the  overall  requirements.  storage  by  millers,  of  course,  en¬ 

tails  the  bulk  transport  of  material 
Bulk  storage  and  transport  away  from  the  mill,  and  bulk  re- 

The  second  major  change  to  ception  by  the  user.  Many  instal- 
take  place  in  the  industry  was  the  lations  of  this  kind  have  now  been 
mechanisation  of  the  product  completed  in  Britain,  and  many 
packing  process,  of  which  a  typi-  more  are  envisaged.  This  is  hardly 
cal  example  is  shown  in  Fig.  2.  surprising  in  view  of  the  econo- 
For  many  years  the  largest  con-  mies  which  result  from  bulk  stor- 
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Fig.  4.  To  enable  flour 
to  be  blown  from  a  bulk 
source  to  any  bin,  this 
valve  is  used. 
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Fig.  3.  Left:  Flour  from  a  bulk 
wagon  is  routed  to  one  of  the  bins 
for  storage.  From  here  it  passes, 
via  a  worm  conveyor  and  a  sifter, 
to  a  pneumatic  blowing  line  which 
delivers  it  to  a  reserve  bin  over  a 
multiple  weighing  unit.  After 
weighing,  the  mix  is  passed  through 
worm  conveyors  and  intimatel> 
blended.  The  flour  is  then  blown  to 
buffer  bins,  from  which  it  is  drawn 
to  the  outlet  bay. 


age  in  bakeries ;  it  has  been  shown 
that  for  a  plant  with  a  storage 
capacity  and  weekly  usage  of 
250  tons  of  flour,  the  total  saving 
of  the  bulk  system  over  the  sack 
system  in  two  years’  running  is 
over  ;^i8,ooo.  A  typical  layout  is 
shown  in  Fig.  3. 

As  might  be  expected,  this  has 
produced  new  machine  require¬ 
ments,  and  new  devices  to  meet 
these  needs  are  shown  in  Figs.  4, 
5,  and  6. 

Baking 

In  the  bakeries  there  has  been  a 
trend  towards  automation  of  the 
bread  and  biscuit  baking  pro¬ 
cesses,  and  it  would  be  difficult  to 
find  a  large  or  medium  sized 
bakery  today  which  does  not  use 
continuous  travelling  ovens  and 
dough  pro  vers.  Mixing  of  the 
dough,  both  for  bread  and  biscuit 
manufacture,  is  still  largely  a 
batch  process,  but  it  is  safe  to  fore¬ 
cast  that  eventually  the  continuous 
dough  mixer  will  take  its  rightful 
place. 

Automatic  temperature  control 
has  been  applied  for  many  years 
in  the  dough  provers  and  baking 


ovens,  and  in  conditioners  and 
other  machines  in  the  milling  in¬ 
dustry. 

This  type  of  thermostatic  con¬ 
trol  normally  employed  is  so 
familiar  today  that  it  has  tended 
to  lose  interest  but,  as  pointed  out 
recently  by  a  well-known  bakery 
scientist,  this  really  represents  the 
first  stage  of  automation  in  the 
baking  process.  An  example  of 
the  second  stage  would  be  the  use 
of  an  optical  device  to  sense  the 
crust  colour  of  loaves,  leaving  an 
automatic  oven,  which  adjusts  the 
temperature  accordingly  —  but 
even  this  device  would  still  be  sub¬ 
ject  to  time  lag  wastage,  due  to  the 


number  of  loaves  actually  in  the 
oven  at  the  time  the  alteration  in 
temperature  was  made.  Thus,  the 
third  stage  would  be  the  introduc¬ 
tion  of  sensing  devices  at  a  previ¬ 
ous  stage  in  the  process  to  antici¬ 
pate  the  change  in  crust  colour  and 
to  make  adjustments. 

Dough  dividing  has  also  been 
{jerformed  automatically  for  many 
years,  generally  by  fairly  simple 
volumetric  machines,  but  the 
British  legal  requirement  that 
loaves  shall  conform  to  certain 
specific  weight  values  has  led  to 
the  development  of  statistically 
controlled  automatic  weight  limit¬ 
ing  devices. 

Fig.  5.  A  porous  tile  forms 
the  base  of  this  device  on 
which  the  flour  rests.  By  in¬ 
troducing  compressed  air 
_  under  the  tile,  the  flour  is 
— *  fluidised,  and  in  this  con- 

dition  it  will  flow  down  a 
\  slope  of  less  than  10'  . 
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Mixing  and  proportioning 

For  the  present,  however,  it  is 
at  the  mixing  stage  that  develop¬ 
ments  are  most  pronounced — par¬ 
ticularly  in  the  manufacture  of 
biscuits,  where  large  numbers  of 


wblt« 

flours 


fats  Mixo 


Fig.  8.  This  punched  card  can  be  used  to  initiate  and  control  a  biscuit  dough  mixer. 
The  number  and  quantity  of  white  flours  used  are  shown  in  rows  A-E,  sugars  in  row 
S,  pre-mixes  in  rows  P1-P4,  essences  in  X-Z,  fats  in  rows  L  and  M  and  water  in 
row  W.  The  mixing  operation  itself  is  controlled  by  the  position  of  the  holes  in 
the  last  column.  Such  a  card  process  can  be  used  many  times  and  secrecy  of 

formulae  is  ensured. 


ingredients  are  often  involved  with  ingredient  formula,  an  equally 
correspondingly  large  amounts  of  complicated  processing  system, 
labour  and  time.  The  introduction  and  a  required  number  of  cycles  of 
of  automatic  proportioning  here  ojieration  can  be  reduced  to  a  num- 
can  be  regarded  as  the  outstanding  ber  of  holes  in  a  card  such  as  is 
advance  in  many  years.  shown  in  Fig.  9,  which  can  then 

It  might  be  useful,  at  this  stage,  be  used  to  initiate  and  control  the 
to  consider  such  an  installation  in  entire  process, 
detail.  A  number  of  bins,  each  This  system  is  not  confined  to 
discharged  by  an  electrically  con-  the  biscuit  trade,  of  course,  and  it 
trolled  feeder,  have  their  outputs  is  already  finding  wide  application 
directed  into  a  common  weigh  in  the  production  of  animal  feed- 
pan.  Connected  to  this  weigh  pan  ing  stuffs,  the  manufacture  of  rub- 
is  a  scale  head,  the  readings  of  ber  goods,  fertiliser  production 
which  are  transmitted  electrically  and  many  other  industries.  In 
to  a  control  panel.  The  controls  the  examples  given  earlier,  only 
can  be  pre-set  to  the  desired  quan-  batch  processes  have  been  shown, 
tities  of  each  material  in  the  bins,  but  there  would  be  little  difficulty 
When  all  the  ingredients  have  in  applying  systems  of  this  type  to 
been  added  the  weigh  pan  dis-  continuous  processes  by  the  use  of 
charges  the  mixture  automatically  suitable  weighing  devices, 
to  the  next  part  of  the  process,  and 
then  repeats  the  operation  as  often 
as  is  desired.  This  is  illustrated  in  Future  trends' 
b  ig*  7-  Recent  developments  and  trends 

The  scale  head  settings  at  which  can  be  summarised  as  follows : 
the  various  ingredients  are  cau^d  „miHg— 

to  cease  flounng  are  pre-set,  in  the  pneumatic  conveying, 

examples  shown,  by  the  manual  Automatic  sampling 
operation  of  an  appropna  e  num-  driivert-. 

ter  of  dials  on  the  control^nel,  ■ 

but  even  this  operation  can  be  per-  .  ^ 

formed  automatically  by  the  use  of  Baking— 
punched-card  mechanisms.  intake. 

Furthermore,  it  is  not  merely  Automatic  proportioning, 

the  formulation  of  the  mixture  Automatic  process  control, 

which  can  be  controlled  in  this  It  is  always  difficult  to  prophesy 
manner,  but  also  the  routing  of  future  trends,  but  it  can  be  in¬ 
materials  and  the  timing  of  the  ferred  that,  apart  from  the  rede¬ 
processes.  Thus,  a  complicated  sign  of  machinery,  the  next  stage 


Fig.  6.  .\noth€r  type  of  bin  discharger 
consists  of  two  tapered,  variable  pitch 
worms,  geared  together  in  a  double 
troughed  steel  casing.  The  speed  of  the 
worm  drive,  and  hence  the  rate  of  dis¬ 
charge,  can  he  varied  by  means  of  the 
variable  throw  eccentric,  which  is  coupled 
to  a  double  roller-ratchet  assembly. 


P'g*  7.  The  ingredients  in  the  bins  are 
feeding  into  the  hopper  of  a  weigh  pan, 
"Wch  is  connected  to  the  scale  head. 
The  readings  of  this  head  are  transmitted 
to  the  panel. 
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towards  automation  in  flour  mill¬ 
ing  is  two-fold:  firstly,  the  de¬ 
velopment  of  continuous  methods 
of  quality  testing;  and  secondly, 
the  coupling  of  these  methods,  by 
means  of  suitable  servo-mechan¬ 
isms,  to  the  process  itself,  so  that 
true  automatic  control  is  achieved. 

In  closing,  let  me  quote  a  hypo¬ 
thetical  case  from  outside  the  flour 
milling  and  baking  industries. 
The  end  products  of  the  animal 
feeding  stuffs  industry  in  Britain 
have  to  conform  to  certain  analyt¬ 
ical  standards  of  protein,  fibre, 
carbo-hydrate,  etc.  These  pro¬ 
ducts  may  be  produced  from  as 
many  as  30  ingredients — the  exact 
formulation  depending  on  the 
chemical  composition  of  the  in¬ 


gredients,  their  availability,  the 
prevailing  price  and  a  number  of 
other  factors. 

The  working  out  of  a  suitable 
formula  is,  therefore,  a  lengthy 
and  complicated  process  —  and 
already  electronic  computers  have 
been  employed  to  cany'  out  this 
stage  of  the  process.  It  does  not 
require  much  imagination,  there¬ 
fore,  to  visualise  the  final  stage  of 
this  development — the  coupling  of 
the  computer  to  the  automatic  pro¬ 
portioning  system  and  the  process 
control — thus  yielding  the  truly 
automatic  industry. 

(Based  on  a  lecture  to  the  Deutsclie 
Miillerei  Tagung,  Detmold,  Ciermany,  and 
published  by  arrangement  with  Autowa- 
lion  Progress,  Leonard  Hill,  I.td.) 


FACTORY  LAYOUT 
AND  MATERIALS  HANDLING 

(Concluded  from  page  214) 


by  means  of  a  new  type  of  motor- 
driven  vibrating  unit  which  incor¬ 
porates  a  rotating  out-off  balance 
wheel  and  hydraulic  damping  to 
prevent  shock  when  starting  up. 
Among  advantages  claimed  for  the 
conveyor  are  reduced  maintenance 
costs,  gentle  handling  of  fragile 
items,  silent  operation,  versatility 
— permitting  it  to  be  used  as  a 
cooling  unit — easy  adjustment  and 
easy  cleaning.  The  crisps  are  de¬ 
livered  from  the  cookers  and 
salters  on  to  two  points  on  a  waist- 
high  section  of  vibrating  con¬ 
veyor.  They  are  passed  over  a 
wide  mesh  cooling  conveyor  and 
inspected.  Then  they  go  up  an  in¬ 
clined  section  to  a  ceiling-level 
vibratory  conveyor,  which  de¬ 
livers  the  crisps  to  seven  sets  of 
filling,  weighing  and  p)ackaging 
machinery,  via  seven  valves  and 
hoppers.  Each  valve  is  operated 
by  means  of  a  gentle  jet  of  filtered 
air,  and  is  sensitively  controlled 
by  a  remotely  operated  switch.  A 
short  return  length  of  vibratory 
conveyor  handles  any  overflow, 
returning  this  to  a  point  back 
along  the  main  conveyor. 

Under  test  at  the  present  is  a 
multi-tier  version  of  this  vibratory 
conveyor,  arranged  to  permit  cas¬ 
cading  from  one  level  to  another. 


This  is  to  be  fitted  with  infra-red 
lamps  for  the  heat  processing  of 
peanuts,  etc.  When  used  as  an  in¬ 
spection  table  the  vibratory  con¬ 
veyor  is  fitted  with  vibration-free 
hand  rails.  It  is  stated  to  be  suit¬ 
able  for  handling  fruits  and  vege¬ 
tables,  for  size  grading  and  wash¬ 
ing,  and  particularly  for  use  in 
freezing  plants  where  it  can  act  as 
both  inspection  table  and  feeder. 

^Self-cleaning  air  filters  for  handling 
large  volumes  for  long  periods  are 
dealt  with  in  an  illustrated  brochure 
published  by  the  Visco  Engineering 
Co.,  Ltd.  There  is  also  a  brief  descrip¬ 
tion  of  other  types  of  air  filter. 

^Chains  of  one  sort  or  another  are  an 
integral  part  of  almost  all  types  of 
machines.  An  illustrated  brochure  by 
Renold  Chains,  Ltd.,  shows  the  appli¬ 
cation  of  different  kinds  of  chains  in 
different  types  of  machinery  and  con¬ 
veyor  systems. 

^  A  folder  containing  leaflets  describ¬ 
ing  their  full  range  of  industrial  elec¬ 
tronic  equipment  is  being  issued  by 
Airmec,  Ltd.  The  folder  is  in  loose- 
leaf  form  and  new  information  will  be 
forwarded  to  users  from  time  to  time. 
^  Mechanised  punched  card  operations 
in  a  fruit  cannery  in  Australia  are 
reviewed  in  the  Hollerith  Co.’s  Tabu¬ 
lator  (No.  94).  Accounting  at  this 
cannery — which  is  the  largest  in  the 
Southern  Hemisphere — is  all  done  on 
Hollerith  machines. 


BIN  SYSTEM 

That  no  less  than  $55,000  will  be 
saved  annually  by  changing  over 
to  bulk  handling  methods  for 
sugar  and  flour  is  anticipated  by 
Burrv  Biscuit  Co.,  of  Elizalx'th, 
N.J.;  U.S.A. 

Hitherto,  purchases  of  lK)th 
sugar  and  flour  have  been  made  in 
I  cwt.  bags,  but  for  a  bakery  that 
consumes  38,500  lb.  of  granulated 
sugar  daily  for  frostings  and  fill¬ 
ings  and  100,000  lb.  of  flour  daily, 
this  has  proved  too  exjx'nsive. 
The  bags  cost  12  to  14  cents  each, 
and  labour  costs  for  loading,  un¬ 
loading,  storing,  transporting  and 
emptying  them  are  considerable, 
as  are  also  the  costs  of  handling 
the  empties.  Furthermore,  al¬ 
though  normal  losses  from  pilfer¬ 
age,  spillage  and  contamination  of 
bagged  sugar  and  flour  are  small, 
they  add  up  to  an  appreciable 
amount  at  the  end  of  the  year. 

To  cut  costs  the  Burry  Biscuit 
Co.  have  installed  the  Tote  system 
at  their  Elizabeth  plant.  It  com¬ 
prises  25  Tote  bins.  Made  of 
light-weight  aluminium,  these  her¬ 
metically  sealed  bins  resist  corro¬ 
sion  and  damp  and  are  capable  of 
handling  3,500  lb.  of  sugar  each. 
They  can  be  used  for  transporting, 
storing  and,  with  the  use  of  a 
special  Tote  tilt,  for  discharging 
hoppers. 

When  used  as  transport  con¬ 
tainers,  they  can  be  lifted  off  a 
flat  bed  truck  or  any  flat  vehicle, 
without  pallets,  by  fork  lift,  and 
the  railway  companies  in  the 
United  States  are,  in  fact,  now 
making  available  special  container 
cars  which  make  possible  the 
charging  of  special  rates  for  Tote 
bins.  In  storage,  they  can  be 
stacked  one  upon  another,  but 
even  placed  in  one-bin  height  rows 
they  cut  the  requirements  over 
palleted  bagged  sugar  by  about 
15%.  As  discharge  hop|X‘rs  ojx'r- 
ating  by  means  of  the  tilt,  they 
make  possible  the  easy  transfer  of 
the  material  through  a  low  front 
aperture  when  the  seal  has  been 
broken.  Spillage  during  discharge  ' 
is  eliminated.  | 
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Left:  A  bin  being  placed  on  the  tilt  by  fork  lift  truck.  On  the  bin  being  inclined  to  45°  and  the  seals  broken,  the  contents — 
3,500  lb.  of  sugar—  pour  on  to  a  conveyor  system  feeding  the  bakery.  Right:  Sugar  being  checked  as  it  discharges  from  the  bin 

on  to  the  screw  conveyor  to  be  carried  to  the  surge  hopper. 


From  Elizabeth,  the  Burry 
Company  transport  their  own 
empty  bins  to  the  New  York  City 
sugar  refineries  and  return  loaded. 
The  same  bottom  trucks  are  used 
as  previously  transported  the 
bagged  sugar,  but  now  a  bulk  dis¬ 
count  is  received.  Previously,  it 
took  at  least  two  men  at  least  2  hr. 
to  load  a  truck  with  bagged  sugar. 
It  takes  one  man  only  15  min.  to 
load  the  same  quantity  in  Tote 
bins.  A  similar  saving  is  achieved 
on  off-loading  at  the  biscuit  fac¬ 
tory,  a  fork  lift  taking  the  eleven 
bins  per  load  from  the  truck.  The 
work  of  fetching  a  load  of  sugar 
has,  in  fact,  been  cut  by  half. 

Where,  formerly,  the  sugar  was 
dumped,  bag  by  bag,  into  the 
baking  machinery,  this  is  now 
done  mechanically,  the  bins  being 
lifted  by  fork  truck  on  to  the  tilt  in 
the  warehouse  area  and  inclined  to 
a  45°  discharge  position.  The 


3,500  lb.  of  sugar  then  discharges 
through  a  Fuller  conveyor  system, 
passing  through  a  screw  conveyor 
to  a  surge  hopper,  from  which  a 
bucket  elevator  carries  it  into  a 
pulveriser  and  thence  to  the 
baking  process.  Checking  takes 
place  as  the  sugar  is  discharged. 
The  empty  bin  is  taken  from  the 
tilt  by  fork  lift  and  is  replaced  by 
another.  The  entire  process  takes 
less  than  |  hr.  The  empty  bin  can 
be  resealed  so  as  to  ensure  maxi¬ 
mum  cleanliness. 

This  system  offers  more  flexi¬ 
bility  than  most  bulk  handling 
systems. 

For  the  handling  of  flour,  100 
more  bins  are  to  be  installed  and 
two  extra  tilts.  In  addition,  for 
transporting  the  flour  to  the  plant 
from  the  millers,  eight  Airslide 
bulk  hopjser  cars  will  be  put  into 
use.  On  arrival  of  the  hopper  cars 
at  the  bakery  siding,  the  flour  will 


be  transferred  by  conveyor  to  the 
Tote  bins  in  the  warehouse  area, 
filling  two  at  a  time,  and,  by 
means  of  automatic  cut-offs,  mov¬ 
ing  over  to  two  other  bins  when 
these  are  filled.  A  Fuller  pneu¬ 
matic  system  will  be  used  to  carry 
daily  140,000/160,000  lb.  flour 
from  the  Tote  tilts  into  the  baking 
process  in  the  adjoining  room. 
Anticipated  annual  savings  are : 

Sugar 

Elimination  of  l>ags  at  S46.20 
to  *53  .go  per  day  =  (mini¬ 
mum)  ..  $12,012 

I.af)our  . .  . .  4,500 

Sugar  total  (minimum)  ..  S16.312 

Fluur 

Elimination  of  1,000  bags  a 
day  at  $  1 20  p«‘r  day  $j  i ,  200 
I.alK)ur  . .  . .  7,000 

Flour  total  ..  ..  $48,200 


Sugar  and  Hour  total 


$j8,200 

*54.712 


The  Tote  System  has  now  been 
introduced  to  Britain  (see  p.  240). 

John  Grindrod, 
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ELECTRONIC  AIDS  TO 
MECHANICAL  HANDLING 

By  Leo  Walter,  A.M.i.Mech.E. 

Electronic  devices  are  the  brains  of  mechanical  handling  equipment.  Here  are 
some  examples  of  how  these  devices  are  being  used  to  improve  handling  machinery 

for  the  food  factory. 


T^EVELOPMENTS  in  electronic 
valves,  in  transistors  and  mag¬ 
netic  amplifiers  have  widened  the 
use  of  electronic  control  in  me¬ 
chanical  handling  in  recent  years. 

Electronic  valves 

Electronic  valves  make  use  of 
the  actions  of  electrons  in  gases  to 
magnify  minute  electric  impulses, 
used  as  input,  for  output  purposes. 
This  electric  output  can  be  used  as 
a  powerful  electric  current  for 
measuring  and/or  control  in  con¬ 
junction  with  electronic  relays. 
There  are  many  types  of  valve 
for  electronic  controls,  e.g.  small 
general  purpose  valves  with  volt¬ 
age  amplifying  qualities;  larger 


voltage  amplifying  pentodes,  tri- 
odes  and  double  triodes;  output 
pentodes ;  small  rectifiers  indirectly 
heated;  cathode  ray  tubes;  flash 
tubes  for  stroboscopes,  etc.; 
photocells;  image  converters;  thy- 
ratrons;  modulators  and  power 
triodes;  tetrodes  and  double  te¬ 
trodes;  and  power  rectifiers. 

Timing  and  counting  devices 

Timing  devices  are  now  widely 
used,  for  example  in  connection 
with  an  electronic  relay  to  operate 
an  electric  switch,  a  motor  starter, 
a  magnetic  or  motorised  valve 
after  a  set  interval.  Very  accurate 
timing  can  be  achieved  by  employ¬ 
ing  a  controlled  crystal  oscillating 


circuit.  Output  from  conveyor 
production  lines,  and  the  feetfing 
of  machines  can  thus  be  con¬ 
trolled.  New  electronic  counters 
o|)erate  at  enormous  speed  and  are 
most  useful  in  research. 

Pick-ups 

Electronic  relays  in  combina¬ 
tion  with  a  converter  can  be  used 
for  switching,  regulating,  grading 
and  weighing.  A  “pick-up"  de¬ 
vice  is  used  to  react  to  a  certain 
phenomenon,  resulting  in  a  change 
of  electrical  tension,  which  latter 
activates  the  electronic  relay.  The 
simplest  form  of  such  a  pick-up  is 
a  device  for  making  or  breaking  a 
contact. 
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An  electronic  device  which  is  a 
form  of  pick-up  is  the  electronic 
load  cell  which  may  be  used  for 
weighing.  The  weight  causes  a 
deformation  of  a  detecting  element 
and  thus  varies  electric  current 
proportional  to  the  load  (weight  of 
goods).  This  current  variation  can 


be  indicated  or  recorded  on  an  in¬ 
strument  calibrated  in  units  of 
weight. 

Electronic  weighing  devices 

The  Solartron  Electronic  Group 
has  developed  two  weighing  appli¬ 
ances  in  association  with  Scrib- 


bans-Kemp  Research  and  De¬ 
velopment  Ltd.  Though  at  present 
these  devices  are  limited  to  loads 
up  to  70  oz.,  the  makers  make  re¬ 
markable  claims  for  speed  and  ac¬ 
curacy,  i.e.  speeds  up  to  60  weigh¬ 
ings  per  minute  and  accuracies 
better  than  0  2%  at  the  maximum 
nominal  capacity.  This  has  been 
achieved  by  the  use  of  an  electro- 
electronic  servo-mechanism  where¬ 
by  a  very  slight  movement  of  the 
weighing  head  brings  into  force  a 
counterbalancing  electro-magnetic 
effect  of  precisely  adequate  value; 
it  is  this  counterbalance  force 
which  is  indicated.  Obviously 
closely  stabilised  components  and 
circuits  are  employed.  Because  of 
the  very  slight  movements  in¬ 
volved  the  effects  of  inertia  and  of 
frictional  resistance,  both  formid¬ 
able  in  high-speed  mechanical 
weighing,  are  greatly  reduced. 

The  new  devices,  known  as 
“  Solarchecks,"  are  built  into  ap¬ 
pliances  suitable  for  use  by  the  un¬ 
skilled  operator  and  are  intended 
for  production  lines  or  semi-auto¬ 
matic  sequences.  They  are  avail¬ 
able  as  mobile  self-contained  con¬ 
soles,  with  the  weighing  head 
inserted  in  the  top.  The  console 
has,  as  standard,  green,  red  and 
amber  lights  for  routing,  and 
counters  for  recording  the  quanti¬ 
ties  of  “correct,"  “underweight" 
and  “  overweight  "  packages.  No 
springs,  pivots  or  knife-edges  are 
used  in  the  construction  of  the 
weighing  head ;  the  very  few  sleeve 
bearing  surfaces  in  contact  are 
made  from  tungsten  carbide. 
Nominal -weight  and  weighing- 
range  adjustment  controls  are  con¬ 
tained  in  a  locked  compartment. 
Easy  access  is  provided  to  all  test 
points,  by  arranging  the  control 
units  on  a  hinged  frame,  so  that 
routine  maintenance  is  facilitated. 
Units  such  as  that  for  the  power 
supply  and  the  weigher  control 
amplifier  are  standard  to  all 
models,  and  each  may  be  replaced 
in  a  few  minutes. 

In  model  631,  the  console  is 
transportable.  In  model  630  the 
weighing  head  is  designed  for  in¬ 
corporation  into  production  lines, 
and  the  control  box  and  display 
head  are  separately  moimted.  In 
both  cases  the  power  require- 
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Filling  of  cans  tested  by  radio-active  source  and  photocell  system. 
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lamson 


Supply  chute 


Supply 

hopper 


Left  above:  The  supervisor  selects  pallet  loading  pattern  by 
push-button. 

Right  above:  Hopper  weighing  using  electronic  load  cells.  Below: 
Monorail  conveyor  weighs  load  using  load  cells  for  suspended 
rail  section. 


loaded  _ 

monorail  carrier 


accumulation  of  boxes  or  crates  on 
a  conveyor  band  would  interrupt 
the  light  beam.  The  photo-elec¬ 
tronic  relays  thus  cuts  out  in¬ 
stantly  the  conveyor  motor  and 


magnification  of  current,  (c)  aux¬ 
iliary  devices. 

Used  for  protection  of  con¬ 
veyors  against  jamming,  the 
sender  unit  is  installed  so  that  any 


ments,  around  200-300  W,  can  be 
taken  from  either  QO-130  V  or  200- 
240  V  supplies  at  50-60  c.p.s. 

A  very  specialised  but  now 
widespread  use  of  electronics  is 
precise  motor  sp)eed  control.  It  is 
understandable  that  the  food  in¬ 
dustry  in  general  is  paying  in¬ 
creasing  attention  to  electronic 
control  of  motor  drives,  because 
maintenance  of  accurate  speeds 
has  become  more  important  since 
continuous  processing  at  greatly 
increasing  speed  has  been  widely 
introduced  into  manufacturing 
processes. 


Photo-electronic  devices 

Light  -  sensitive  photocells  in 
form  of  electronic  relays  are  being 
increasingly  used  for  the  handling 
of  foodstuffs.  The  latest  photocells 
allow  counting,  batching,  grading 
and  sorting,  ejecting,  inspecting 
and  sorting,  and  many  more 
operations  to  be  performed  fully 
automatically.  A  number  of 
British-made  photo-electronic  de¬ 
vices  are  available,  all  consisting 
of  (a)  a  light-source,  producing  a 
light  beam,  (b)  a  receiver,  contain¬ 
ing  the  photocell,  and  a  relay  for 


Courtesy  H.  J.  Heinz 

Switching  control  centre  weight  operator  directing  cases  from  12  accumulating  con¬ 
veyors  to  one  of  four  trunk  line  conveyors. 
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feed,  until  the  obstacle  is  being 
removed. 

Another  use  of  photocells  is  in 
print  registration  of  wrapping  ma¬ 
terial  during  printing.  For  ex¬ 
ample,  when  printing  wrapping 
pajxn  rolls  any  movement  aside  of 
the  incoming  paper  web  would  be 
immediately  detected  by  the  light 
beam  and  automatically  corrected. 
In  multi-colour  printing  photocells 
are  used  to  ensure  exact  matching 
of  the  various  colour  prints. 

From  the  many  automatic  sort¬ 
ing  machines  available,  one  type 
of  Ix'an-sorting  machine  is  remark¬ 
able  due  to  its  precision  and  speed. 
The  machine  does  the  job  by  com¬ 
parison  of  size,  shajx?  and  colour, 
and  ejects  automatically  all  beans 
below  a  certain  standard.  An  elec¬ 
tronic  cath(Kle  ray  tube  is  used  for 
the  grading  {pattern  (shape  and 


Courtesy  G.E.C.  Ltd. 

G.E.C.  photocell  unit  “  watching  ”  flow  of  the  packages  on  conveyor  bands. 


along  a  conveyor  it  interrupts  a 
light  beam  focussed  on  a  photo¬ 
sensitive  selenium  cell.  A  low- 
intensity  and  harmless  radioactive 
source  is  used  to  send  gamma-rays 
in  form  of  an  invisible  beam.  As 
the  light  beam  is  interrupted  the 
photo-cell  relay  trips  a  Geiger 
counter.  If  the  can  is  full  most  of 
the  gamma-rays  beamed  through 
the  top  of  the  can  are  absorbed.  If 
the  can  is  only  fractionally  under- 
hlled  the  gamma-rays  will  pass 
through  and  the  Geiger  count  in¬ 
creased.  The  impulses  are  ampli¬ 
fied,  and  by  means  of  a  relay 
system  a  compressed  air  cylinder 
pushes  the  can  off  the  conveyor. 

Centralised  control  of  mechanical 
handling 

Much  has  been  written  and  said 
in  recent  times  about  "automa¬ 
tion”  and  "automatic  handling.” 
The  new  Pittsburgh  factory  of  the 
American  Heinz  company  comes 
near  to  the  ideal  of  mechanical 
handling  of  packaged  foodstuffs. 
It  has  a  warehouse  capable  of  re¬ 
ceiving,  storing  and  shipping 
48,000  cases  during  an  8-hr.  shift. 
Key  operating  principle  of  the 
three-storey  building  is  automatic 
handling — from  case  sealing  to 
storage  to  movement  of  goods  to 
the  shipping  docks.  Nerv^e  centre 

{Turn  to  page  235) 
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Bean-sorting  machine  using  photo-tube. 

size).  Two  electronic  photo-tubes  has  been  developed  by  H.  J. 
are  applied  for  comparison  of  Heinz  Co.,  Ltd.,  in  their  well- 
colour  of  the  beans  during  sorting  equipped  experimental  shop  at 
with  a  desired  colour  standard.  A  Harlesden  (London).  As  is  well 
vacuum  wheel  turns  round,  and  known,  one  trouble  that  occasion- 
any  sub-standard  coloured  bean  is  ally  occurs  in  filling  of  cans  is  that, 
automatically  seized  by  an  ejec-  for  one  reason  or  another,  one  can 
tor.  The  acceptable  beans  fall  on  may  not  be  quite  filled.  Once  the 
a  chute  and  roll  on  to  a  conveyor,  can  has  been  sealed  there  has  been 
The  use  of  electronics  in  label-  no  certain  method  of  detecting 
ling  and  packaging  is  now  wide-  that  it  is  not  full.  The  experi- 
spread  in  the  food  industry.  An  mental  filling  testing  machine 
interesting  combination  of  iso-  works  as  follows, 
topes  with  electronic  photocells  As  a  filled  and  sealed  can  moves 
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SlandardisatioD  and  Operation  of 

TENDERONETERS 


By  B.  \^.  (iraham,  b.Sc.  and  G.  Evans.,  b.Sc.* 


The  quality  of  green  peas  is  now  controlled  extensively 
by  the  tenderometer.  The  use  of  this  ingenious  machine, 
however,  raises  several  problems,  the  most  important 
being  standardisation.  Here  the  authors  discuss  their 
own  approach  to  standardisation  and  describe  the  use  of 
quick  frozen  peas  as  a  reference  standard. 


The  tenderometer  is  now  being 
widely  used  to  determine  the 
texture  of  green  p)eas  for  quality 
control  purposes.  It  is  also  being 
used  by  most  packers  as  a  basis 
for  bonus  payments  to  farmers. 
The  various  problems  involved,  of 
which  the  most  important  is  ten¬ 
derometer  standardisation,  are  dis¬ 
cussed.  In  the  absence  of  suitable 
artificial  reference  materials  for 
absolute  standardisation,  Unilever 
Limited  have  developed  a  tech¬ 
nique  using  specially  prepared 
batches  of  frozen  peas  whereby 
the  tenderometers  at  the  factories 
are  standardised  against  a  Master 
tenderometer. 

Experience  in  operating  tender¬ 
ometers  in  the  field  is  discussed, 
and  the  use  of  chilled  raw  peas 
transported  in  Dewar  flasks  is  de¬ 
scribed  as  a  means  for  regular 
checks  to  maintain  agreement  be¬ 
tween  a  number  of  tenderometers 
during  the  pea  season. 

The  tenderometer  can  only  be 
operated  efficiently  if  the  peas  are 
adequately  washed  to  remove 
foreign  matter  which  would 
damage  the  grids.  The  grids 
should  also  be  washed  frequently 
to  remove  adhering  material  which 
would  affect  subsequent  readings. 

Efficient  operation  is  also  de¬ 
pendent  on  the  ‘  ‘  daily  pointer 
check  "  as  described  in  the  Ten¬ 
derometer  Service  Manual  of  the 
Food  Machinery  and  Chemical 
Corporation. 

To  obtain  first  quality  green 

*  Unilever  Limited,  Food  Research  De¬ 
partment,  Sharnbrook,  Bedford. 


pea  packs  the  peas  must  be  har¬ 
vested  at  optimum  maturity  for 
quick  freezing  and  canning  respec¬ 
tively.  In  order  to  do  this  con¬ 
sistently  a  convenient  objective 
method  for  the  measurement  of 
maturity  is  desirable  and  is  in  fact 
essential  if  pro  rata  bonus  pay¬ 
ments  for  quality  are  made  to 
farmers. 

The  determination  of  the  alco¬ 
hol-insoluble  solids  content  of 
peas  (A.I.S.)  is  an  accurate 
method  for  assessing  maturity. 
However,  it  involves  a  time-con¬ 
suming  analytical  technique  and 
has  therefore  no  practical  applica¬ 
tion  as  a  production  control  test. 
The  tenderometer,  manufactured 
by  the  Food  Machinery  and 
Chemical  Corporation  in  the 
U.S.A.  and  now  being  manufac¬ 
tured  under  licence  in  Canada  and 
Belgium,  appears  to  be  the  most 
useful  instrument  yet  devised  for 
rapid  texture  tests  with  peas  and 
can  be  made  to  fulfil  the  require¬ 
ments  outlined  provided  certain 
precautions  are  taken.  The  ten¬ 
derometer  has  been  in  general  use 
in  the  U.S.A.  since  1937  and  in 
this  country  on  an  ever-increasing 
scale  since  1946. 

The  use  of  the  tenderometer  has 
raised  a  number  of  problems,  the 
most  important  of  which  concerns 
standardisation.  This  paper  dis¬ 
cusses  tenderometer  standardisa¬ 
tion  methods,  the  necessary  pre¬ 
cautions  for  satisfactory  operation 
and  describes  the  use  of  quick 
frozen  peas  as  a  reference  stan¬ 
dard. 


Fig.  1.  The  tenderometer. 


The  tenderometer  and 
how  it  works 

The  tenderometer  stands  about 
5  ft.  high,  weighs  about  7  cwt.,  and 
is  power  driven  (Fig.  i).  Its  essen¬ 
tial  part  is  the  “mashing  grid" 
(Fig.  2),  consisting  of  rectangular- 
edged  interlocking  metal  shearing 
plates  which  have  a  clearance  of 
about  0  002  in.  between  the  plates 
when  the  grid  is  closed.  When 
the  two  portions  of  the  grid  are 
fully  disengaged  a  chamber  is 
formed  which  holds  about  6  oz.  of 
raw  peas.  The  upper  section  of 
the  grid  is  connected  to  the  motor 
via  a  cam  mechanism  and  worm 
drive  and  is  put  in  motion  auto¬ 
matically  as  soon  as  the  cover  of 
the  instrument  is  closed.  The  base 
of  the  lower  grid  section  is  at¬ 
tached  to  a  shaft  (i  in.  dia.,  2^  ft. 
long)  carrying  one,  two  or  three 
counter  weights.  The  lower  grid 
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section  is  also  connected  to  an 
angle  piece  which  actuates  the 
pointer.  As  the  lower  section  of 
the  grid  rotates,  this  jxjinter  actu¬ 
ating  angle  moves  the  pointer  over 
a  scale  which  is  calibrated  in  three 
ranges  (0-50,  0-200  and  0-250)  to 
accommodate  various  vegetables 
of  different  textures.  It  should  be 
noted  that  these  scales  are  not 
linear.  The  maturity  range  of  peas 
lies  in  the  0-200  scale  when  two 
counterweights  are  used. 

In  operation  the  upper  grid  is 
set  in  motion  and  the  peas  are 
crushed  between  the  shearing 
plates;  this  forces  the  lower  grid 
to  rotate  and  raises  the  counter¬ 
weight.  The  force  required  to 
shear  through  the  peas  is  repre¬ 
sented  on  the  scale  by  the  angle 
through  which  the  pointer  has 
been  turned  by  the  movement  of 
the  counterweight  shaft.  The  final 
position  of  the  pointer  on  the  scale 
gives  the  ‘ '  tenderometer  reading 
or  value  "  of  the  peas. 

The  nature  of  the  forces  acting 
within  the  tenderometer  is  not 
fully  understood.  Some  of  these 
forces  are  concerned  with  the  re¬ 
sistance  to  shear  of  the  jieas,  the 
friction  between  the  peas  and  the 
grids  and  the  viscosity  of  the 
crushed  material.  Attempts  have 
been  made  by  several  workers  to 
provide  artificial  reference  ma¬ 
terials  for  absolute  tenderometer 


standardisation.  Cigarettes,  filter 
papers,  foils,  gels  and  plastics 
have  been  tried.  These  materials 
have  all  been  unsuccessful  because 
they  do  not  exactly  simulate  the 
behaviour  of  peas  on  being  crushed 
between  the  grids  of  the  tender¬ 
ometer.  Our  experience  with  foils 
and  plastics  has  shown  that  if  two 
or  more  tenderometers  are  in 
agreement  on  testing  peas  they 
will  not  necessarily  in  agree¬ 
ment  with  standard  samples  of  foil 
and  plastic. 

Standardisation  methods 

The  Food  Machinery  and 
Chemical  Corporation  describe  a 
procedure  for  Tenderometer  Stan¬ 
dardisation  and  a  method  for 
checking  the  correct  position  of 
the  pointer  in  their  service 
manual.' 

Standardisation  involves  balan¬ 
cing  the  moment  of  the  counter¬ 
weight  rod  and  weights  in  the 
horizontal  position  against  the 
moment  of  a  standard  weight, 
using  the  grid  spindle  as  the  ful¬ 
crum.  This  method  is  entirely 
mechanical  and  it  is  quite  unreli¬ 
able  when  the  grids  are  either 
slightly  worn  or  distorted ;  this 
view  has  been  confirmed  in  the 
IJ.S.A.*  We  assume  that  it  is  for 
this  reason  that  F.M.C.  advocate 
the  return  of  all  tenderometers  to 
them  periodically  for  overhaul  and 


re-calibration.  This  is  expensive 
and  not  altogether  practicable  on 
a  large  scale  from  this  side  of  the 
Atlantic.  Worn  or  distorted  grids 
should  be  replaced  and  for  this  we 
advocate  that  tenderometer  users 
should  keep  a  stock  of  spare  grid 
assemblies.  After  fitting  a  new 
grid  assembly  the  tenderometer 
must  be  standardised  against  a 
Master  tenderometer  by  the 
methods  described  in  this  paper. 

The  checking  of  the  correct  set¬ 
ting  of  the  pointer  should  be  car¬ 
ried  out  at  least  once  a  day  accord¬ 
ing  to  the  F.M.C.  service  manual. 
We  have  found  that  one  of  the 
most  common  causes  of  tender¬ 
ometers  going  out  of  adjustment  is 
incorrect  setting  of  or  damage  to 
the  pointer  actuating  angle.  It  is 
therefore  essential  that  the  pointer 
setting  is  checked  very  carefully 
each  day  and  a  stock  of  spare 
|X)inter  actuating  angles  kept  in 
readiness.  This  is  a  very  simple 
spare  part  in  mild  steel  which  can 
easily  be  made  in  the  fitting  shop. 

Owing  to  these  difficulties  ten¬ 
derometer  users  have  been  largely 
thrown  on  their  own  resources  to 
devise  means  to  ensure  that  their 
tenderometers  are  maintained  in 
agreement  with  each  other  and 
with  new  tenderometers  which  are 
“standardised"  by  the  makers 
before  a  delivery. 

A  method  of  standardisation^ 
was  developed  in  the  U.S.A.  which 
relied  upon  test  peas  stored  in  al¬ 
cohol  as  the  reference  medium. 
Test  j)eas  of  given  tenderometer 
reading  were  issued  by  the  F.M.C. 
to  tenderometer  users  with  instruc¬ 
tions  for  use.  This  procedure  was 
in  general  use  in  the  U.S.A.  for  a 
number  of  years  and  was  ap¬ 
proved  by  the  Research  Labora¬ 
tory  of  the  National  Canners' 
Association,  but  its  use  was  dis¬ 
continued  in  1951*  because  its  re¬ 
liability  under  field  conditions  was 
suspect.  The  shortcomings  which 
lead  to  this  decision  were  mainly 
concerned  with  the  discovery  that 
slight  variations  in  technique  and 
temperature  caused  considerable 
variations  in  the  readings.  Also, 
jx^as  in  alcohol  toughen  increas¬ 
ingly  on  storage  and  extremely 
rapidly  on  exposure  to  air  after 
the  alcohol  is  removed. 


Fig.  2.  Mashing  grid,”  the  essential  part  of  the  tenderometer. 
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One  of  the  writers  discussed 
tenderometer  standardisation 
problems  with  one  of  the  largest 
quick  freezing  concerns  in  the 
U.S.A.  and  also  the  system  they 
have  developed  for  checking  ten- 
derometers  in  the  field  against  a 
Master  tenderometer.  Their  pro¬ 
cedure  is  briefly  as  follows : 

(1)  Size  grade  a  small  batch  of 
raw  vined  p)eas  and  wash 
the  largest  fraction  in  cold 
soft  water. 

(2)  Mix  the  washed  peas 
thoroughly,  fill  into  large 
Dewar  flasks  and  cover 
with  ice  cold  soft  water. 
It  is  important  to  use  soft 
water  as  hard  water 
toughens  the  peas. 

(3)  Transport  the  flask  to  the 
tenderometer  sites,  retain- 
in  one  flask  as  a  control 
sample  at  headquarters. 

(4)  Carry  out  simultaneous 
tests  in  the  field  and  on  the 
Master  tenderometer  com¬ 
municating  results  by  tele¬ 
phone.  Sufficient  peas  are 
supplied  for  re-testing  after 
tenderometer  adjustment  in 
the  field,  should  this  be 
necessary. 

These  tests  (4)  usually  consist  of 
taking  the  average  of  at  least  ten 
separate  readings  on  each  tender¬ 
ometer.  Within  a  series  of  ten 
readings,  variations  of  up  to  10 
tenderometer  units  may  be  ex¬ 
pected.  A  similar  procedure  was 
used  by  Unilever  in  1955  and  1956 
to  augment  standardisation  tests 
carried  out  with  specially  prepared 
batches  of  quick  frozen  peas.  The 
use  of  quick  frozen  peas  for  ten¬ 
derometer  standardisation  is  de¬ 
scribed  in  this  paper. 

Various  workers  have  shown 
that  there  is  a  high  correlation  be¬ 
tween  the  alcohol-insoluble  solids 
content  of  peas  and  the  tender¬ 
ometer  reading.  Suggestions  have 
been  made  that  this  relationship 
might  be  used  as  a  means  of  ab¬ 
solute  standardisation.  However, 
most  of  this  work  was  done  in  con¬ 
nection  with  one  machine  on  one 
variety  of  peas  in  one  season. 
There  is  no  doubt  that  the  corre¬ 
lation  claimed  between  alcohol- 
insoluble  solids  and  tenderometer 
readings  does  exist  and  is  of  the 


order  of  0  97.  We  have  shown, 
however,  that  the  regression  lines 
plotted  on  this  basis  for  different 
machines  and  different  varieties 
are  by  no  means  identical  and 
therefore  the  method  cannot  have 
general  application. 

Quick  frozen  peas  as  standard 
test  material 

A  large  and  increasing  number 
of  tenderometers  are  used  within 
the  Unilever  concern.  It  became 
evident  as  early  as  1950  that  some 
internal  standardisation  or  check¬ 
ing  system  was  necessary  to  en¬ 
sure  that  all  the  machines  within 
the  concern  were  maintained  in 
good  agreement.  It  was  decided 
as  a  first  step  to  accept  the  tender¬ 
ometer  in  this  Department  as  the 
Master  machine.  This  machine 
was  received  from  F.M.C.  in  1950 
as  standardised,  has  been  care¬ 
fully  maintained  ever  since  and 
has  suffered  little  wear  as  com¬ 
pared  with  the  factory  tender¬ 
ometers.  Subsequent  tests  against 
new  F.M.C.  tenderometers  as 


these  arrived  showed  that  the 
Master  was  still  in  adjustment 
after  four  years. 

In  view  of  the  uncertainty  of  the 
|)eas  in  alcohol  procedure  and  the 
maker’s  mechanical  method  al¬ 
ready  referred  to,  it  was  decided 
in  1950  to  investigate  the  use  of 
quick  frozen  peas  as  test  reference 
material. 

Preliminary  work  indicated  that 
peas  thawed  overnight  in  a  chill 
room  and  then  held  at  37 ®C.  for 
5  hr.  provided  promising  reference 
material.  At  this  temperature  con¬ 
trolled  storage  for  5  hr.  was  neces¬ 
sary  because  under  these  condi¬ 
tions  tenderometer  readings  de¬ 
creased  with  time,  reaching  a 
minimum  in  5  hr.  (see  Fig.  3). 
The  minimum  value  p)ersists  for 
some  time  after  5  hr.,  which  allows 
some  latitude  in  the  exact  testing 
time.  The  conditioning  tempera¬ 
ture  of  37  °C.  was  chosen  for  con¬ 
venience  since  this  temperature  is 
in  general  use  for  routine  incuba¬ 
tion  tests  on  canned  foods.  Other 
temperatures  have  not  been  tested. 


variation  in  tcnocroncter  rcaong  with  exposure  of 
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TEIOROMETER  REAQIMG  OF  QUICK  FROZEN  PEAS  STORED  AT-^F 


When  the  intial  tests  were  made 
in  1950-51,  it  was  not  known 
whether  the  texture  of  the  jieas 
changed  with  storage  or  whether 
different  varieties  had  different 
storage  characteristics.  These 
points  were  subsequently  checked 
with  the  varieties  Canner  99,  On¬ 
ward  and  Thomas  Laxton.  The 
conclusions  from  these  tests  were 

(i)  that  frozen  peas  toughen 
slightly  until  they  reach  a  maxi¬ 
mum  after  which  they  remain 
fairly  constant  (see  Fig.  4),  (2) 
that  Thomas  Laxton  appeared  the 
most  suitable  for  use  as  the  stan¬ 
dard  material  (more  recently  Dark 
Skinned  Perfection  has  been  found 
to  be  equally  suitable)  and  (3)  that 
more  consistent  results  were  ob¬ 
tained  by  using  a  constant  weight 


sample  of  5  oz.  for  testing  rather 
than  the  normal  procedure  of  fill¬ 
ing  the  tenderometer  grid  space  to 
approximately  constant  volume. 

Preparation  of  test  peas 

Raw  peas  from  the  viner,  pref¬ 
erably  in  the  tenderometer  range 
1 20- 1 30  are  cleaned,  washed  and 
size  graded.  Thomas  Laxton  or 
Dark  Skinned  Perfection  peas  of 
sieve  size  greater  than  11/32  in. 
diameter  are  used  for  preparing 
the  standard  samples.  It  is  con¬ 
venient  to  select  the  raw  peas  at 
such  maturity  that  the  sieve  sizes 
chosen  have  a  raw  pea  tender¬ 
ometer  value  of  1 30- 1 40.  This 
ensures  that  after  blanching, 
freezing,  storing  and  thawing 
under  controlled  conditions  the 


Table  I.  Standardisation  of  Factory  Tenderometer  No.  AM  689. 


Tenderometer  Readings 


Test  Peas 

Master 

Machine 

Av. 

Factory 

Machine 

Av. 

Remarks 

Action 

Dark  Skinned  Perfection 
Batch  ••  A  ” 

86.88.88 

86.88.89 

87 

80.80.83 

81.81.82 

81 

Low 

Retest 

Dark  Skinned  Perfection 
Batch  “  B  ” 

85.8 1.B4 
82.83.82 

83 

78.78.79 

80.79.78 

79 

Confirmed 

low 

Raised  big 

weight  1  in. 
Retest. 

Dark  Skinned  Perfection 
Batch  "  B  ” 

86.82.84 

82.81.82 

83 

81.79.80 

81.82.80 

80 

Still  low 

Raised  big 

weight  I  in. 
Retest. 

Dark  Skinned  Perfection 
Batch  “  C  ” 

90.86.87 

85.84.86 

86 

85.88.85 

88.85.82 

85 

One  point 
low 

Retest. 

Thomas  Laxton 

Batch  "  D  ” 

89.91,94 

94.90,96 

92 

94.87,93 

95.100.94 

93 

One  point 
high 

Passed. 

floaters  will  have  a  tenderometer 
value  of  80-100  and  the  sinkers 
95-110.  The  best  uniformity  with¬ 
in  each  specially  prepared  l^tch  of 
peas  is  obtained  by  limiting  the 
size  of  each  batch  to  50  lb. 

The  sieved  peas  are  again 
washed  in  cold  mains  water, 
blanched  in  water  at  2io-2i2°F. 
for  min.,  cooled  and  then  separ¬ 
ated  in  brine  (35“  Sal.). 

The  blanched  and  quality  separ¬ 
ated  peas  are  then  packed  in  stan¬ 
dard  12  oz.  cartons  with  cellulose 
film  liners  and  waxed  paper  wrap¬ 
pers,  quick  frozen  and  stored  at 
o  to  —  5°F.  until  required  for  test¬ 
ing. 

Procedure  for  testing 

(1)  Remove  sufficient  cartons 
of  peas  for  six  tests  per  ten¬ 
derometer  from  the  cold 
store  and  leave  in  the  air 
lock  or  chill  room  over¬ 
night  (about  4o°F.).  One 
carton  will  give  sufficient 
f)eas  for  two  tests. 

(2)  Remove  the  peas  from  the 
cartons  on  the  morning  of 
the  test,  separate  the  peas 
by  hand  and  mix 
thoroughly  in  a  container. 

(3)  Place  the  peas  in  sample 
tins,  the  volume  of  each  tin 
being  approximately  equal 
to  the  volume  of  the  ten¬ 
derometer  grid  space  (8  oz. 
cans  are  suitable). 

(4)  Place  the  tins  in  an  incuba¬ 
tor  maintained  at  37  ± 
0  5 °C.  and  leave  for  5  hr. 
A  tray  containing  granu¬ 
lated  calcium  chloride 
should  be  placed  in  the  in¬ 
cubator  to  remove  the  ex¬ 
cess  moisture  from  the  air. 

(5)  Remove  the  peas  from  the 
incubator  one  can  at  a 
time,  weigh  out  exactly 
5  oz.  and  then  test  on  the 
tenderometer.  It  is  advis¬ 
able  to  flush  the  grids  with 
mains  water  before  each 
test. 

This  procedure  is  lengthy  and 
does  not  lend  itself  to  spot  checks 
or  emergency  recalibration  tests 
during  the  pea  season.  Recent 
work  has  shown  promise  that  this 
can  be  overcome  by  quick  freez¬ 
ing  the  p)eas  in  8  oz.  cans  instead 
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of  cartons  and  rapidly  thawing 
them  in  a  thermostatically  con¬ 
trolled  water  bath  at  90  “F.  The 
peas  are  ready  for  testing  2I  hr. 
after  removal  from  storage  at 
o°F. 

Six  readings  should  be  taken 
per  test  and  if  the  average  differs 
by  more  than  ±2^%  from  the 
Master  tenderometer,  adjust  the 
weights  accordingly  and  retest. 
The  tenderometer  must  not  be  cor¬ 
rected  by  bending  the  pointer 
actuating  angle  as  this  will  vitiate 
the  daily  pointer  check  test  and 
the  error  thus  introduced  is  a  vari¬ 
able  one  since  the  scale  is  not 
linear. 

Example  of  standardisation 

A  typical  sequence  of  tests 
during  standardisation  of  a  factory 
machine  in  1955  is  shown  in 
Table  i. 

Another  example  illustrating 
the  use  of  specially  prepared 
frozen  peas  as  reference  material 
concerns  a  batch  of  six  tender- 
ometers  received  from  our  fac¬ 
tories  for  overhaul  and  standard¬ 
isation  before  the  pea  season. 
After  they  had  all  been  brought 
into  agreement  with  the  master 
tenderometer  in  the  same  way  as 
machine  No.  AM  689  in  Table  i, 
they  were  retested  simultaneously 
against  each  other  with  one  batch 
of  specially  prepared  frozen  peas. 
The  readings  obtained  are  shown 
in  Table  2. 

This  table  illustrates  the  close 
agreement  that  can  be  obtained 
between  tenderometers  used  in  the 
field  and  the  Master  tenderometer 
by  following  the  above  procedure. 

This  procedure  is  now  estab¬ 
lished  as  a  routine  method  to  main¬ 
tain  agreement  between  forty  ten¬ 
derometers  in  the  field.  A  pro 

Table  2.  Tenderometer  readings 
of  six  production  machines  after 
standardisation  against  Master 
machine  with  a  specially  prepared 
batch  of  quick  frozen  peas. 


Machine 

Tenderometer  Readings 

Average 

MH 

391 

95. 95. 95. 96. 94. 96. 94 

95 

MC 

360 

98. 94. 98.  100. 97. 97 

97 

MC 

359 

92. 94. 98.  96. 96. 94 

95 

AO 

626 

95.95.96. 94. 95.95 

95 

MS 

557 

94. 95. 97. 94. 96. 94 

95 

MH 

390 

98.  94. 95. 97. 96. 95 

96 

fttfORE  after. 


Fig.  5 


forma  sheet  is  used  for  recording 
the  condition  of  the  machine  and 
state  of  the  grid  before  standard¬ 
isation,  the  tests,  and  the  adjust¬ 
ments  made,  and  on  the  reverse  of 
the  form  the  position  of  the  weights 
before  and  after  standardisation 
are  shown  (see  Fig.  5). 

Factory  experience 

During  the  1955  and  1956  jiea 
seasons  frequent  simultaneous 
checks  were  made  lietween  the 
factory  tenderometers  and  the 
Master  tenderometer,  with  raw 
|>eas  transported  to  the  production 
centres  in  ice  water  in  Dewar 
flasks,  the  factory  tenderometers 
having  been  previously  standard¬ 
ised  with  frozen  peas.  In  addi¬ 
tion,  occasional  checks  were  also 
made  with  standard  frozen  peas. 
These  tests  generally  showed  that 
when  a  tenderometer  was  in  agree¬ 
ment  with  the  Master  on  frozen 
peas,  agreement  was  also  obtained 
with  the  Dewar  flask  peas,  but  a 
few  anomalies  did  occur  and  could 
not  be  explained.  Our  conclusion 


was,  however,  that  the  Dewar 
flask  |)eas  offered  a  sufficiently  re¬ 
liable  medium  for  frequent  check 
tests  in  the  field. 

The  most  common  cause  for  in¬ 
correct  tenderometer  readings  was 
due  to  incorrect  setting  of  the 
pointer  actuating  angle  or  to  a 
faulty  angle.  Cracked  angles  were 
also  found ;  these  caused  consider¬ 
able  variation  in  readings. 

In  order  to  prevent  excessive 
wear  and  damage  to  the  grids  it  is 
essential  to  thoroughly  wash  |)ea 
samples  in  cold  mains  water  be¬ 
fore  testing.  The  temperature  of 
the  wash  water  does  not  cause 
significant  changes  in  tendero¬ 
meter  readings.  Also,  the  1952 
Annual  Re|X)rt  of  the  National 
Canners  Association  refers  to  re¬ 
sults  of  washing  tests  which  show 
that  wetting  the  peas  has  no  sig¬ 
nificant  effect  on  the  tenderometer 
reading. 

It  is  not  easy  to  see  when  a  worn 
grid  needs  replacing,  but  if  wear  is 
excessive  the  tenderometer  will 
generally  read  low  and  can  often 
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UNILEVER  LIMITED.  FOOD  RESEARCH  DEPT.,  COLWORTH  HOUSE 

REPORT  ON  TENDEROMETER  STANDARDISATION 

Fattory: 

Make  of  machine:  Reference: 

Date  received: 

REPORT  ON  MACHINE  AS  RECEIVED 
General  condition: 

Sute  of  grid : 


Sute  of  bearings: 
Broken  damaged  parts: 
Comments: 


Date 

Batch 
peas  used 

Machine 

No. 

Readings 

Average 

(mean) 

1st  test 

' 

Action  taken: 


2nd  test 

1 

1 

! 

1  1 

j 

,  Action  taken:  1 

1 

3rd  test 

1  1 

1 

! 

1 

^  Action  taken :  j 

Final  test 

_ 1 

1 

Action  taken: 

1 

Moment  of  machine: 

(a)  As  received :  (b)  Standardised : 

RECOMMENDATIONS: 


Certified 


Date  despatched : 
Fig.  6. 


be  brought  into  agreement  with 
the  Master  by  moving  the  counter¬ 
weights  up  the  shaft.  When  the 
weights  have  been  moved  up  as 
far  as  possible  a  new  grid  assembly 
should  be  obtained.  However,  in 
an  emergency  and  if  the  grids  ap¬ 
pear  to  be  otherwise  in  go^  condi¬ 
tion  it  may  be  possible  to  fit  lighter 
weights  and  re-standardise  the 
machine.  When  a  hard  object  has 
been  allowed  to  enter  the  grid 
space  causing  one  or  more  of  the 
grid  leaves  to  become  permanently 
displaced,  loosened  or  burred,  the 
tenderometer  will  almost  certainlv 
go  well  out  of  adjustment.  In 
such  cases  the  grid  assembly  must 
be  either  replaced  or  completely 
overhauled  and  the  tenderometer 
re-standardised. 
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^  A  number  of  additional  items  have 
been  included  in  VV.  J.  Bush  and  Co.'s 
latest  price  list  of  essences  for  the  food 
and  confectionery  industries.  The  recent 
rises  in  the  cost  of  basic  solvents  and 
other  raw  materials  is  reflected  in  the 
prices  quoted.-  To  partly  offset  these, 
in  future  all  i  lb.  bottles  are  free  and 
non-returnable  and  for  the  gallon 
bottle  (9/10  lb.)  there  is  a  reduction 
of  6d.  a  lb.  on  the  1  lb.  price. 

^  An  article  on  the  manufacture  of 
Wall's  Fruties  —  "the  15  -  minute 
drink  ’’ — is  a  feature  of  the  Spring 
issue  of  Wall's  Magazine,  house  journal 
of  T.  Wall  and  Sons,  Ltd.  Automatic 
filling  machines  measure  out  an  exact 
quantity  of  the  final  mix  into  a  series 
of  moulds.  A  lid  containing  the  sticks 
is  inserted  into  the  moulds  which  are 
then  placed  in  a  brine  tank,  kept  at  a 
temperature  of  —  io®C,  Once  they 
have  been  frozen,  the  mould  is  passed 
through  a  demoulding  tank,  thus 
enabling  the  lid  to  be  removed.  The 
Fruties  are  then  placed  directly  on  to 
a  bagging  machine. 
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The  CO2  Method  of 
Stunning  Pigs  for  Slaughter 

By  S.  M.  Blomquist* 

Carbon  dioxide  is  an  effecrive  and  quick  acting  stunning  gas  which  is  well  suited  for  pig 
slaughtering.  It  is  expected  that  the  use  of  CO,  for  this  purpose  will  soon  be  legalised  in 
this  country  (see  FOOD  MANUFACTURE,  April,  p.  180).  The  following  article,  from  the 
Danish  Meat  Research  Institute,  gives  a  timely  appraisal  of  CO,  stunning. 


'T'HE  NARCOTIC  effect  of  car- 
^  bon  dioxide  (CO,)  was  demon¬ 
strated  by  Henry  Hall  Hickman 
(Poulsen)‘  as  early  as  1827.  At 
the  beginning  of  this  century 
several  research  workers  experi¬ 
mented  with  CO,  as  an  anaes¬ 
thetic  for  humans  without  obtain¬ 
ing  any  practical  useful  results. 
The  greatest  drawback  is  that  CO, 
provokes  a  violent  increase  in 
blood  pressure  which  makes  this 
form  of  narcosis  unsuitable  sur¬ 
gically. 

In  1926  Loevenhart,  Lorenz 
and  Waters  (Meduna)^  tried  to 
cure  psychic  ailments  in  humans 
with  CO,  inhalations.  This  method 
of  treatment  has  been  highly  de¬ 
veloped  in  recent  times  and  is  used 
with  success  in  the  case  of  many 
psychic  disturbances. 

Bendersky,®  in  1904,  was  the 
first  to  try  to  use  CO,  for 
slaughter  animals.  However,  he 
did  not  succeed  in  obtaining  satis¬ 
factory  results.  The  research  was 
taken  up  again  with  pigs,  and 
this  time  with  success,  in  1950  by 
the  meat  packers  Geo.  A.  Hormel 
and  Co.  in  Austin,  Minnesota, 
U.S.A.  Hormel's  installations 
have  been  described  by  Swem.^ 

Technically  and  economically  it 
is  difficult  to  apply  the  American 
apparatus  to  Danish  conditions. 
Kragh  and  Wemberg  have  con¬ 
structed  an  apparatus  which  has 
proved  to  be  suited  to  larger 
Danish  slaughter-houses.® 

Principal  effect  of  CO, 

The  use  of  CO,  in  human 
therapy  has  intensified  the  study  of 
the  effect  of  CO,  on  the  nervous 
system.  Although  the  investiga¬ 
tions  have  only  partly  answered 

*  Danish  Meat  Research  Institute. 


COt  stunning  plant  in  the  Danish 
bacon  factory  at  Kolding. 

the  many  questions  which  arise,  a 
few  observations  have  been  made 
which  can  explain  some  of  them. 
It  is  known®  that  an  isolated  nerve 
in  a  high  CO,  tension  milieu  de¬ 
mands  greater  irritation  to  react, 
that  is,  to  send  out  impulses.  In 
addition,  it  is  known  that  the  speed 
of  the  impulse  along  the  nerve  is 
reduced.  CO,  also  has  the  effect 
of  making  the  transfer  of  impulses 
from  one  nerve  cell  to  another 
more  difficult  because  the  connec¬ 
tions  between  the  nerve  cells  (syn- 
ap)ses)  are  partly  blocked  by  the 
high  CO,  concentration.  These 


conditions  make  CO,  an  effective 
anaesthetic. 

Experience  previously  acquired 
regarding  the  physiological  effect 
of  carbon  dioxide  cannot  be  ap¬ 
plied  directly  to  pig  stunning  be¬ 
cause  the  experiments  were  almost 
all  made  with  30-35%  CO,  and 
70-65%  O,.  In  stunning  animals 
for  slaughter,  about  65%  CO, 
mi.xed  with  atmospheric  air  is 
used. 

Development  of  CO,  stunning 
for  pigs 

The  reaction  of  pigs  to  CO, 
stunning  was  investigated  during 
an  experiment  carried  out  by  the 
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Danish  Meat  Research  Institute 
(Slagteriernes  Forskningsinstitut)* 
when  70%  COj  in  ordinary  air 
was  used.  The  pigs  moved  around 
rather  freely  during  ,the  experi¬ 
ment,  and  a  person  with  a  supply 
of  fresh  air  followed  the  animals 
during  the  experiment.  During 
the  first  15  sec.  the  animals  were 
apparently  unaffected  by  the  stun¬ 
ning  gas.  They  went  around 
calmly  sniffing  manure  from  other 
pigs,  and  showed  no  sign  of 
cramps  in  the  pharynx,  larynx,  or 
bronchi.  Nor  did  they  seem  to 
have  smarting  in  the  mucous 
membranes. 

Fifteen  seconds  after  the  pigs 
were  let  into  the  stunning  cham¬ 
ber,  there  appeared  a  state  of  ex¬ 


citement  where  they  bent  their 
heads  backwards  and  fell  over  on 
their  sides.  It  was  impossible  at 
that  point  to  make  any  investiga¬ 
tions  of  the  corneal  reflex  (blink 
reflex  when  the  cornea  is  touched), 
but  5  sec.  after  the  beginning  of 
the  reaction  the  sense  of  pain 
seemed  to  have  been  lost  or,  at 
any  rate  greatly  reduced,  since 
the  pigs  did  not  react  when  their 
hooves  were  stepped  on  with 
wooden  shoes.  At  this  point  all 
eye  movements  had  ceased;  the 
pigs  did  not  follow  a  hand  drawn 
before  their  heads.  The  skin  was 
still  sensitive  to  a  slight  touch. 
Fifteen  seconds  after  the  begin¬ 
ning  of  the  fit  the  comeal  reflex 
disappeared.  The  time  periods 


mentioned  were  approximately  the 
same  for  five  experimental 
animals. 

From  the  knowledge  of  the 
course  of  narcosis  in  generaF  it 
can  be  concluded  that  the  pigs  sud¬ 
denly  lose  consciousness  about  15 
sec.  after  they  are  put  into  the  CO, 
atmosphere.  A  few  seconds  later 
there  is  no  longer  any  sense  of  pain 
and  after  a  few  seconds  more  the 
animal  is  generally  anaesthetised, 
that  is,  feeling  of  pain,  conscious¬ 
ness,  and  voluntary  and  involun¬ 
tary  muscular  movements  disap¬ 
pear,  without  essentially  affecting 
circulation  or  any  other  vital  func¬ 
tions. 

The  fact  that  the  pigs  are  ap¬ 
parently  unaffected  during  the  first 
seconds  that  they  are  in  the  CO, 
atmosphere  is  noteworthy.  Leake 
and  Waters*  in  1928  reported  that 
a  mixture  of  30%  COj  and  70% 
O2  tastes  very  sour  to  humans  and 
gives  them  the  uncomfortable  feel¬ 
ing  of  not  being  able  to  breathe. 
Seevers*  reports  that  even  20% 
COj  gives  cramps  in  the  pharynx 
and  a  desire  to  cough. 

It  would  be  interesting  to  let  a 
human  volunteer  under  COa-strm- 
ning  under  conditions  similar  to 
those  used  for  pigs.  Since,  how¬ 
ever,  the  increase  in  blood  pres¬ 
sure  is  considerable,  there  is  a 


Table  I. 


Number  of  germs ,  cm’ 

Mean  rating  of  sides 

Stunning 

Meot  side 

Skin  side 

after  transpart 

CO, . 

7I6XI0‘ 

6‘48X  10“ 

683 

None  . 

9  26X  I0‘ 

9  74X  10“ 

628 

Elearic  . 

602x  10“ 

5-52X  10* 

5  43 

Table  2. 

T-test  on  Number  of  Germs  and  Ratings. 

CO, — electric 

CO, — not  stunned 

Electric — not  stunned 

Meat  side  . 

0  167 

0  263 

0  460 

Skin  side  . 

2S2* 

0  945 

233* 

Ratings . . 

■4  06*** 

1  62 

242* 

•  Significance  level  5°o  ***  Significance  level  01% 
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slight  possibility  of  the  experi¬ 
ment  being  fatal,  and  it  has  not 
been  carried  out  at  the  Danish 
Meat  Research  Institute. 

A  Dutch  volunteer  went  through 
such  an  experiment.  He  reacted 
as  if  exposure  to  the  carbon 
dioxide  air  mixture  did  not  cause 
any  specific  discomfort  and  re¬ 
covered  normally  with  no  recollec¬ 
tion  of  pain  (Wernberg).'* 

Zillgitt'®  went  through  a  similar 
experience  in  1938.  While  re¬ 
arranging  pieces  of  dry  ice  in  a 
deep  metal  box  he  was  subjected 
to  the  COj  atmosphere  and 
fainted.  He  fell  on  the  floor  and 
recovered  almost  instantaneously, 
feeling  only  slightly  fatigued.  In 
a  few  minutes  he  was  working 
again.  He  had  no  recollection  of 
any  disagreeable  odour  or  taste  or 
other  effect  of  the  gas. 

One  would  assume  that  pigs 
have  somewhat  the  same  reactions 
as  humans;  the  reason  why  they 
do  not  react  to  70%  COj  is  pre¬ 
sumably  that  the  high  COj  con¬ 
centration  paralyses  the  sense 
cells. 


Recovery  after  CO,  stunning 

After  the  pigs  are  again  brought 
out  into  atmospheric  air,  about  80 
sec.  elapse  before  the  corneal  re¬ 
flex  appears  again.  Judging  by 
generally  accepted  criteria  it  seems 
reasonable  to  assume  that  the  pigs 
are  unconscious  during  this  period. 
The  animals  wake  up  calmly  in 
about  iJ-2  min.  if  they  are  allowed 
to  lie;  10-15 
completely  recovered. 

In  the  Danish  stunning  pnxred- 
ure,  the  pigs  are  stuck  about  30 
sec.  after  they  are  brought  up  from 
the  pit. 

After  proper  stunning,  that  is 
with  65-70%  CO,,  when  the  pigs 
are  taken  out  of  the  stunning  ap¬ 
paratus,  they  lie  calmly  and  com¬ 
pletely  relaxed.  Respiration  is 
reduced  to  5-7  per  min.,  and  each 
inspiration  is  accompanied  by  a 
gasping  sound  and  a  movement  of 
the  jaw.  The  pigs  do  not  react  to 
shackling,  and  sticking  and  bleed¬ 
ing  occurs  with  a  strong  blood 
spurt  from  the  sticking  wound. 

In  some  pigs  there  is  a  partial  red¬ 
dening  of  the  skin,  which,  how¬ 


ever,  disappears  during  bleeding. 

During  and  after  bleeding  only 
a  few,  but  often  strong,  reflex 
movements  can  be  seen  in  the 
front  legs  and  in  the  back. 

The  pigs  can  be  scalded  and  de- 
haired  easily,  and  the  relaxed  and 
slightly  elastic  condition  of  the 
muscles  makes  splitting  easier. 
Bleeding  of  the  carcass  and  the 
organs  is  satisfactory,  and  it  is 
especially  noteworthy  that  lung 
bleeding  almost  never  occurs. 

Muscular  bleeding 

A  Danish  Committee  on  Slaugh¬ 
tering  Methods'"  discussed  two 
forms  of  muscular  bleeding  in 
electrically  stunned  pigs,  diffuse 
bleeding  and  multiple  bleedings, 
so-called  blood  splashes.  Mus¬ 
cular  bleeding  has  also  been  de¬ 
scribed  by  Blomquist." 

Diffuse  bleeding  occurs  in  the 
inner  side  of  the  ham  about  equally 
in  unstunned  and  electrically 
stunned  pigs.  In  CO,  stunned 
pigs  it  is  also  seen,  although  to  a 
lesser  extent.  The  reason  for  dif¬ 
fuse  bleeding  is  that  the  weight  of 


Table  3.  Means  of  pH. 


Muscle 

Stunning 

Spear  glass 
electee 

Significance 
of  difference 

Measuring  im¬ 
mediately  after 
mincing  of  meat 

Significance 
of  difference 

Measuring  6  hr, 
after  mincing  of 
meat 

Significance 
of  difference 

Electr. 

561 

546 

5  46 

CO, 

5  59 

5  44 

542 

Electr. 

573 

562 

5  62 

CO, 

567 

5  54 

5  53 

Table  4.  Variance  (s^). 

Muscle 

Stunning 

Spear  glass 
electrode 

Significance 

level 

Measuring  im¬ 
mediately  after 
mincing  of  meat 

Significance 

level 

Measuring  6  hr. 
after  mincing  of 
meat 

Significance 

level 

Electr. 

0  0281 

n.n^o 

00233 

005\ 

00224 

005% 

CO, 

0  0067 

0  0043 

00057 

Electr. 

0  0442 

00732 

00S\ 

0  0722 

005% 

CO, 

0  0138 

0  0119 

0  0130 

Table  5.  Standard  deviation. 

Muscle 

Stunning 

Spear  glass 
electrode 

Ratio 

Measuring  im¬ 
mediately  after 
mincing  of  meat 

Ratio 

Measuring 

6  hrs.  after 
mincing  of  meat 

Ratio 

Electr. 

0  168 

21 

0  153 

23 

0  150 

20 

CO, 

0  0819 

1 

00653 

1 

00753 

1 

Electr. 

0210 

18 

0  271 

25 

0269 

24 

CO, 

0  117 

1 

0  109 

1 

0  114 

1 
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the  carcass  is  enough  sometimes  to 
tear  the  arteries  of  the  hip  joint  in 
some  pigs  during  shackling  and 
sticking.  When  this  does  not  ap¬ 
pear  so  frequently  after  COj  stun¬ 
ning,  it  is  presumably  due  to  the 
fact  that  CO.J  stunned  pigs  are 
always  relaxed  during  shackling. 

Blood  splashes,  which  can  be 
called  typical  electrical  stunning 
bleeding,  is  not  seen  after  COj 
stunning ;  the  reason  for  this  is  not 
certain,  but  is  assumed  to  be  that 
the  increase  in  blood  pressure 
during  COj  stunning  is  less  than 
during  electrical  stunning.  Bleed¬ 
ing  in  the  tenderloins  occurs  less 
frequently  than  after  electrical 
stunning,  also  presumably  because 
the  COj  stunned  pigs  are  always 
calm  during  shackling.  The  ('om- 
mittee  on  Slaughtering  Methods'" 
described  a  sj)ecial  pnxedure  for 
electrical  stunning  in  which  stick¬ 
ing  takes  place  not  later  than  5 
sec.  after  the  current  is  switched 
off.  When  that  method  is  used, 
bl(H)d  splashes  are  rare. 

Keeping  quality 

The  keeping  quality  of  COj 
stunned  carcasses  compared  with 
electrically  stunned  and  un¬ 

stunned  carcasses  was  investi¬ 
gated  by  the  Danish  Meat  Re¬ 
search  Institute. After  storage 
of  the  carcasses  at  8-io°(\  for  3 
days  no  definite  difference  was 
found  in  the  bacterial  count  on  the 
meat  side  in  the  3  groups.  The 
l)acterial  count  on  the  skin  side 
was  significantly  higher  on  the 
electrically  stunned  carcasses, 

while  there  was  no  difference  be¬ 
tween  the  CO.,  stunned  and  the 
unstunned  carcas.ses.  After  rail 

transjwrt  for  120  miles  (in  August) 
the  surface  condition  of  the  car¬ 
cas.ses  was  judged.  The  CO.^ 

stunned  carcasses  had  kept  best 
and  the  electrically  stunned  |)oor- 
est.  There  were  significant  differ¬ 
ences  in  the  judges’  ratings.  The 
results  of  the  exjx'riment  are  given 
in  Tables  i  and  2.  The  /)H  of  the 
carcass  was  investigated  one  day 
after  slaughtering  by  the  Danish 
Meat  Research  Institute.'^  A  com¬ 
parison  was  made  between  the 
CO2  stunned  and  the  electrically 
stunned  pigs.  No  definite  differ¬ 
ence  was  ff)und  in  the  mean  values 
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on  measuring  the  inner  side  of  the 
hams  and  the  tenderloins.  On 
the  other  hand,  the  standard  de¬ 
viations  for  /)H  in  the  electrically 
stunned  pigs  was  twice  as  large  as 
in  the  CO^  stunned  ones.  Com- 
{>utations  based  on  the  square  of 
the  standard  deviation  (variance) 
showed  very  high  statistical  prob¬ 
ability  of  the  difference.  Almost 
identical  results  were  obtained 
when  measuring  the  pH  on  an  in¬ 
cubated  macerate  and  by  measur¬ 
ing  directly  with  a  spear  glass 
electrode.  The  figures  are  shown 
in  Tables  3,  4,  and  5. 

Since  the  stunning  apparatus 
was  developed  in  its  present  form 
only  a  few  difficulties  have  arisen. 
Most  have  been  related  to  the  fact 
that  the  automatic  regulation  of 
the  supply  of  COj  does  not  always 
function  satisfactorily.  Any  de¬ 
fect  in  the  automatic  system 
should  therefore  be  remedied  im¬ 
mediately.  If  the  concentration  of 
COj  is  t(X)  low,  the  pigs  are  poorly 
stunned.  If  it  is  too  high,  the  pigs 
become  stiff,  have  violent  reflex 
movements  and  bleed  poorly. 
Large  amounts  of  blood  accumu¬ 
late  in  the  skin,  which  becomes 
evident  when  the  pigs  are  scalded 
and  the  skin  appears  bluish.  These 
bl(x)d  accumulations  are  not  in¬ 
clined  to  disappear  during  bleed¬ 
ing.  The  physiological  effects  of 
very  high  COj  concentrations 
(over  75%)  has  not  been  closely 
investigated,  but  considerable  ob¬ 
servations  seem  to  show  that  very 
high  CO2  cf)ncentrations  result  in 
higher  pH  of  the  carcass,  possibly 
as  a  result  of  poor  bleeding. 

Conclusions 

Carbon  dioxide  is  an  effective 
and  quick-acting  stunning  gas 
which  is  well  suite<l  to  stunning  of 
pigs  for  a  very  short  time.  The 
unconscious  pigs  are  relaxed,  and 
do  not  react  to  shackling  and 
sticking.  Bleeding  of  the  carcass 
and  organs  is  satisfactory.  The 
keeping  quality  of  COj  stunned 
carcasses  seems  to  be  better  than 
the  keeping  quality  of  electrically 
stunned  carcasses. 

The  COj  concentration  in  the 
stunning  apparatus  must  be  held 
as  constant  as  possible  between  65 
and  70%.  Too  high  a  percentage 


of  COj  causes  rather  violent 
cramps  to  appear  in  single  pigs, 
the  carcasses  are  stiff  after  sticking 
and  at  times  bleed  poorly. 

SUMMARY 

COj  is  a  stunning  medium 
which  works  by  reducing  the  irri¬ 
tability  of  the  nerve  cells  as  well 
as  the  synapses. 

During  investigations  of  pigs 
under  the  effect  of  70%  COj  in 
atmospheric  air,  it  was  found  that 
this  air  mixture  apparently  did  not 
irritate  the  pigs.  After  15  sec.  a 
state  of  excitement  began  and  ap¬ 
parently  the  animal  simultaneously 
lost  consciousness.  The  first  sign 
of  consciousness  appeared  about 
2  min.  after  the  animal  had  been 
returned  to  normal  atmosphere. 
Bleeding  and  other  conditions  of 
the  carcass  after  sticking  were 
satisfactory. 

The  keeping  quality  of  the  meat 
of  the  carcass  and  the  pH  were 
normal.  It  should  be  especially 
noted  that  the  high  standard 
deviation  in  known  from  elec¬ 
trically  stunned  carcasses  is  not 
found  after  COj  stunning. 

If  the  COj  concentration  is  too 
high  (over  75%)  during  stunning, 
poor  bleeding,  stiff  muscles,  and 
bone  fractures  can  be  seen. 
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A  NEW  _£i75,ooo  bottling  plant  for 
soft  drinks  has  been  opened  at 
Chiswick  as  the  HQ.  of  the  Seven- 
Up  Bottling  Co.  (London),  Ltd., 
a  subsidiary  of  Fuller,  Smith  and 
Turner,  the  brewers. 

The  opening  ceremony  was  car¬ 
ried  out  by  Mr.  Howard  Ridg- 
way.  President  of  the  Seven-Up 
Export  Corporation,  New  York, 
who  came  over  to  this  country 
specially  for  the  occasion. 

The  new  building  is  of  a  steel 
frame  construction  with  panel  fit¬ 
ting  and  II  in.  cavity  brick  walls. 
There  was  a  little  trouble  with  the 
foundation  sub-soil,  which  was 
found  to  contain  a  strata  of  broken 
bottles  and  assorted  broken  china ; 
the  builders  had  to  get  beneath  this 
strata  by  digging.  On  the  river 
front  a  pile  foundation  was  laid. 

The  floors  are  of  reinforced 
concrete.  Lighting  on  the  bott¬ 
ling  floor  is  the  latest  B.T.H. 
Invertrunking  type  of  fluorescent 
lighting. 


Central  heating  is  by  oil  fired 
steam  boilers  using  the  waste 
steam  from  the  processing  plant. 

Cases  of  empty  bottles  are 
loaded  on  to  a  belt  conveyor  on 
the  ground  floor  of  the  factory  and 
arrive  on  the  first  floor  at  the  in- 
feed  end  of  the  24  wide  Superkleen 
liquid  washer.  Clean  bottles  arrive 
at  the  discharge  end  of  the  washer 
at  the  rate  of  240  per  min.,  and 
then  pass  in  front  of  an  illumin¬ 
ated  inspection  screen  before  going 
on  to  the  60  head  Liquid  combina¬ 
tion  filler  and  crowner.  There 
they  receive  a  measured  quantity 
of  syrup  and  are  then  filled  with 
carlwnated  water. 

This  water  has  gone  through  a 
treatment  process  which  involves 
adjustment  of  its  alkalinity, 
thorough  sterilisation  and  the  re¬ 
moval  of  all  chlorine  and  sus¬ 
pended  particles  by  filtration. 
Finally,  it  is  cooled  to  just  above 
freezing  point,  and  carlx^nated  to 
the  required  degree. 


Seven-Up  Steps  Up 
Bottling  Operations 


When  the  bottles  have  Ix^n 
crowned  they  pass  a  further  in- 
spiection  screen  and  then  travel  to 
the  Liquid  spinner  mixer  which 
inverts  each  bottle  and  spins  it  to 
ensure  thorough  mixing  of  its  con¬ 
tents.  Afterwards  each  bottle  is 
fed  into  a  Lilleshall-Webster  auto¬ 
matic  case  packer  which  drops  24 
bottles  at  a  time  into  each  half¬ 
depth  case.  The  full  case  is  then 
returned  to  the  case  storage  on  the 
ground  floor,  where  it  is  loaded 
on  to  pallets  in  units  of  50  to  each 
pallet.  The  present  output  is 
1,200  doz.  bottles  per  hr.,  but 
space  has  been  allowed  to  accom¬ 
modate  a  second  bottling  line  to 
double  this  output.  In  addition  to 
bottling  Seven-Up  the  plant  is  also 
producing  Sparkling  Sun  Fresh. 

When  the  firm  started  produc¬ 
tion  in  1952  they  had  two  trucks. 
Now  36  are  on  the  road  full  time. 


Above:  The  Seven-Up  Co.’s  new  premises 
at  Chiswick.  The  tall  building  contains  the 
case  storage  on  the  ground  floor  and  the 
bottling  hall  above  that.  Right:  The 
**  Liquid  ”  60-head  combination  low-pres¬ 
sure  beverage  filter  with  a  30-head  syniper 
and  a  10-head  crowner,  all  mounted  on 
one  base,  are  capable  of  filling  1,200  doz. 
bottles  per  hr.  The  operator  is  watching 
the  filled  bottles  passing  before  an  inspec¬ 
tion  screen. 
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Advances  in  Food  Technology 


VITAMIN  B,, 

ISutritional  Role 

Two  more  papers  on  the  role  of 
vitamin  B,a  in  nucleic  acid  meta¬ 
bolism  have  been  published  by  the 
American  Meat  Institute  Founda¬ 
tion.  In  this  work  it  was  clearly 
shown  that  vitamin  B,a  is  neces¬ 
sary  for  the  synthesis  of  the  sugar 
component  of  the  deoxyribo¬ 
nucleic  acid,  the  vital  chemical 
constituent  of  cell  nuclei  associated 
with  cell  division.  In  demonstrat¬ 
ing  this  function  for  vitamin  B,a, 
nucleic  acid  derivatives  isotopic- 
ally  labelled  with  C“  were  pre¬ 
pared  and  their  subsequent  meta¬ 
bolism  studied  with  vitamin  B,2 
deficient  and  supplemented  organ¬ 
isms. 

These  studies  provide  informa¬ 
tion  on  why  the  body  needs  vita¬ 
min  B,a.  This  is  of  importance 
since  meats  are  among  the  richest 
dietary  sources  of  vitamin  B,j. — 
Downing  and  Schweigert,  /.  Biol. 
Chem,  1956,  220,  513  and  521. 

PORK 

Determination  of  Lean 
Meat  Ratio 

In  view  of  the  fact  that,  in  some 
countries,  the  value  of  a  slaughtered 
pig  is  determined  from  the  bacon 
quality  and,  in  other  countries, 
from  the  ratio  of  the  lean  meat, 
contained  in  the  carcass,  the  Live¬ 
stock  Breeding  Research  Institute 
at  Goettingen  University  has  car¬ 
ried  out  research  on  the  criteria 
which  might  serve  to  determine  the 
lean  meat  ratio  of  the  carcasses  of 
pigs.  Carcasses  of  246  pigs,  fat¬ 
tened  by  individual  feeding  and 
graded,  were  dissected  into  lean 
meat,  fat,  bones  and  rind.  Before 
the  dissection  a  tissue  sample  was 
taken  by  means  of  a  drill  from  a 
point  between  the  fifth  and  sixth 
rib,  and  was  also  dissected  into  its 
fat  and  lean  meat  portions.  The 
lean  meat  ratio  of  the  samples  was 
found  to  be  similar  to  that  of  the 
whole  carcass  for  all  pigs  not  ex- 
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ceeding  a  certain  weight.  Another 
criterion  is  the  area  of  the  eye 
muscle  of  loin.  But  an  even  better 
criterion  for  the  determination  of 
the  lean  meat  ratio  appears  to  be 
the  product  of  the  above-men¬ 
tioned  area  and  the  slaughter 
length. — F.  Haring,  R.  Gruhn, 
and  E.  Wode,  Die  Fleischwirt- 
schaft,  1957,  9,  64. 

FISH 

Antibiotic  Preservative 

Experiments  to  determine 
whether  the  use  of  chlortetracy- 
cline  (aureomycin)  to  suppress 
the  development  of  normally  oc¬ 
curring  bacteria  causing  fish  spoil¬ 
age  might  also  favour  the  growth 
of  specific  food-px)isoning  bac¬ 
teria,  were  made  by  the  Fisheries 
Research  Board  of  Canada.  All 
evidence  suggested  that  CTC  treat¬ 
ment  would  inhibit  rather  than 
promote  the  growth  of  these  bac¬ 
teria. 

The  three  most  widely  recog¬ 
nised  types  of  food  poisoning 
caused  by  bacteria  are  (i)  botu¬ 
lism,  (2)  Staphylococcus  poison¬ 
ing,  and  (3)  paratyphoid  infec¬ 
tions  ( ‘  ‘  Salmonellosis  ” ) .  Since 
fish  are  usually  stored  in  ice  or  at 
low  temperatures,  the  first  two 
types  of  poisoning  do  not  develop 
well.  The  third  type  is  brought 
about  by  an  actual  intestinal  infec¬ 
tion  through  introduction  of  the 
disease-producing  bacteria  into  the 
host.  The  object  of  the  present 
work  was  to  establish  the  effect  of 
CTC  treatment  of  fish  on  the  de¬ 
velopment  of  bacteria  capable  of 
causing  botulism  or  Staphylococ¬ 
cus  poisoning. 

In  the  first  experiment  it  was 
found  that  2  p.p.m.  of  CTC 
strongly  retarded  the  slow  multi¬ 
plication  of  Staphylococcus  organ¬ 
isms  which  occurred  in  lingcod 
flesh  at  50° F.  A  second  experi¬ 
ment  showed  that  in  fish  treated 
with  2  p.p.m.  of  CTC  there  was  a 
decrease  of  about  40%  in  the 


Clostridium  botulinus  popula¬ 
tion,  while  in  the  untreated  flesh 
there  was  no  significant  change. — 
H.  M.  Bluhm  and  H.  L.  A.  Tarr, 
Prog.  Repts.  Pacific  Coast  Sta¬ 
tions,  1956,  No.  106. 


Eleelrooie  Control  of 
Materials  Handling 

(Concluded  from  page  223) 
is  a  control  room  where  one  man 
controls  carton  pickup,  pallet 
loading  and  movement  of  pallets 
over  1 1  miles  of  conveyors.  Many 
electronic  devices  are  incorpor¬ 
ated  in  this  centralised  control 
system.  All  12  accumulator  con¬ 
veyors  and  5  trunk  conveyors  are 
located  near  ceiling  height  in  order 
to  conserve  floor  sp)ace.  The 
switching  control  centre  for  the 
accumulator  conveyors  is  located 
near  their  junctions  with  trunk 
conveyors  on  the  fourth  floor  of 
the  dispatch  building.  Panel  con¬ 
trols  here  include  electrical  plug¬ 
in  cable  connections  for  each  trunk 
conveyor  with  selected  accumula¬ 
tor  conveyors.  Indicator  lamps 
show  operating  conditions,  and  an 
intercommunication  system  allows 
speech  with  foremen  in  the  plant. 
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Machinery  and  Eqnipment 


ALUMINIUM  FOOD  TRAYS 

Stackable  aluminium  trays  for  food 
handling  are  now  being  made  by  Law- 
ton  (Successors),  Ltd.  This  company 
has  been  making  a  range  of  trays  and 
pans  in  steel  for  many  years  under  the 
name  Sentinel  but  the  aluminium  trays 
are  specially  suitable  for  the  food  in¬ 
dustry.  They  are  available  in  two 
sizes,  internal  dimensions  being  20  in. 
long  X  10  in.  wide  x  5  in.  deep  or  16  in. 
X  8^  in.  X  4J  in.  Trays  can  be  supplied 
with  the  user’s  name  embos.sed  in  the 
base,  or  with  a  side  card  holder  which 
can  be  used  for  recording.  Provision 
can  also  be  made  for  holes  to  be  in¬ 
cluded  in  the  base  for  drainage  pur¬ 
poses. 


MEAT  MINCERS 

New  Wexonta  self-feeding  meat 
mincers  have  been  introduced  to  the 
British  market  by  Iwel,  Ltd. 

Type  RKC-RKF  has  an  outer  cover 
and  bowl  made  of  stainless  steel  and  a 
stainless  material  is  used  throughout 
the  construction.  The  worm  housing  is 
provided  with  a  handle  and  the  single 
turn  locking  method  enables  it  to  be 
readily  detached  from  the  bearing  for 
cleaning.  The  motor  is  built  into  the 
frame  and  the  latest  design  of  V-belt 
drive  ensures  silent  operation.  By 
making  the  positioning  of  tlie  motor 
adjustable,  the  belts  can  be  tensioned 
if  required.  All  journals  are  fitted  with 
SKF  bearings,  and  these  models  in¬ 
clude  a  double  system  of  cutters  com¬ 
prising  two  cutter  blades  and  three 
plates  of  processed  and  tempered  steel. 
Production  is  from  1,320  to  3,300  lb. 
per  hr. 

The  Wexonta  mincer  GWS  200  has  a 
capacity  of  11,000  lb.  per  hr.  and  in¬ 
corporates  an  overall  stainless  coating 
with  automatic  feed.  The  drive  in¬ 
cludes  a  30  h.p.  motor  coupled  to  a 
gear  box,  having  helically  cut  gears 
running  in  oil  for  silent  operation. 
These  gears  are  made  of  material  resis¬ 
tant  to  wear  and  SKF  ball  or  roller 
bearings  have  been  fitted  to  all  shafts. 

The  worm  .screw,  worm  housing  and 
cutter  recess  with  holding  nut,  are 
made  of  cast  iron  forming  a  unit  of 
durable  construction  which  can  be 
quickly  assembled  due  to  the  simple 
type  of  bayonet  fitting  of  the  locking 
arrangement. 

The  cutter  housing  has  a  double  set 
of  cutters,  2  cutters  and  3  plates,  of 
high  quality  steel. 

The  Wexonta  meat  mincer  type  SFS 
150  has  a  capacity  of  5,500-6,600  lb. 


“Wcxonia”  type  RKC-RKF  meat  mincer. 


per  hr.  A  large  hopper  has  been  in¬ 
corporated  which  is  fitted  with  raised 
edges  on  three  of  its  sides.  An  easily 
removable  down-feed  screw  facilitates 
feeding  to  the  worm.  The  mincer 
cylinder  is  provided  with  a  handle  and 
bayonet  fixing  and  may  be  loosened  for 
cleaning  by  a  simple  hand  action.  The 
knife  system  is  double  and  consists  of 
two  knives  and  3  hole  plates  of  special 
steel.  All  bearings  are  fitted  with  SKF 
ball  bearings  and  are  easy  to  grease. 

The  20  h.p.  motor  is  built  into  the 
frame  and  power  is  transmitted  through 
V -belts  from  the  motor  to  a  gear  box 
with  helical  gears  running  in  oil.  A 
single  device  is  incorporated  for  mov¬ 
ing  the  motor  so  that  the  V -belts  can 
readily  be  tensioned  when  required. 


PUNCH  SERVER 

A  punch  server  to  further  the  sale  of 
hot  alcoholic  and  non-alcoholic  l)ever- 
ages  by  forming  an  attractive  and  com¬ 
pact  counter  unit  is  being  produced  by 
the  Cona  Coffee  Machine  Co.  The 
server  consists  of  a  tripod  holder  with 
chromium-plated  legs  and  a  seating 
ring  carrying  a  three  pint  capacity 
glass  server  with  a  handle  and  a  stain- 
le.ss  steel  pouring  lid.  It  is  heated  by 
a  methylated  spirit  lamp. 

Each  unit  costs  £5  5s.  net.  Models 
are  available  in  which  two  or  three 
punch  servers  have  lx*en  joined  at 
;^I2  I2S.  and  £17  17s.  respectively. 


** WALK-IN”  FREEZER 

A  new  lightweight  portable  cold-r()!)m, 
which,  its  designers  claim,  can  be 
erected  anywhere,  has  been  developed 
by  Penfold  and  Partners.  Constructed 
of  7  ft.  X  7  ft.  aluminium  I(H)%  in¬ 
sulated  sections,  each  weighing  only  85 
lb.,  the  Walk-in-Freezer  is  :ussembled 
by  simple  screwing. 

Fitted  outside  is  a  hermetically 
sealed  fractional  horsepower  com¬ 
pressor  unit,  using  less  than  1  unit  of 
electricity  per  hour,  pre-set  to  main¬ 
tain  the  required  low  temp<“rature  to 
suit  whatever  product  is  stored. 

It  is  claimed  that  frost  heave  has 
been  eliminated.  By  virtue  of  its 
portability,  the  freezer  does  not  become 
a  fixture  and,  as  such,  landlord’s  pro¬ 
perty.  Knocked  down  into  a  crate,  it 
occupies  only  q8  cu.  ft.  of  shipping 
space,  thereby  minimising  handling 
and  freight  charges  for  both  export  and 
internal  transit. 


Portable  freezer 
assembled  by 
simple  screwing. 


236 


May,  1957 — Food  Manufacture 


FLOOR  CLEANING  MACHINES 

A  new  range  of  battery-powered 
floor  cleaning  equipment  has  been  in¬ 
troduced  by  Diamond  Motors  (Wolver¬ 
hampton),  Ltd.  Known  as  the  Mecho- 
cleen  range,  it  comprises  three  ma¬ 
chines,  a  dry  scrubber/ polisher,  a  wet/ 
dry  scrubber/ polisher  and  a  dryer.  All 
three  machines  are  powered  by  Exuie 
traction  batteries. 

The  two  scrubbing  machines  can  l)o 
adapted  to  clean  any  type  of  thnir 
simply  by  changing  brushes,  which  can 
be  done  in  i  min.  Brushes  range  from 
those  with  t)0-ton  tensile  oil-tempered 
steel  bristles  for  scouring  impacted 
grease  dep;»sits  to  polishing  types  with 
bristles  of  Tampico  white  Mexican 
fibre  or  nylon. 

Controls  on  the  handlebar  are 
restricted  to  the  minimum.  On  the 
dry  scrubber  version  there  is  only  a 
simple  reversing  switch,  which  can  be 
used  to  rotate  the  brushes  in  either 
direction  so  that  the  brushes  are  given 
a  self-sharpt>ning  action. 

The  wet  scrubber  version  has  a  4J 
gal.  capacity  tank  mounted  on  the 
handlebar  upright  and  a  vari.able  feed 
control.  This  enables  the  operator  to 
vary  the  flow  of  fluid  from  a  mere 
trickle  to  a  steady  flow.  The  fluid  is 
fed  through  a  special  water  feed  device 
which  sprinkles  it  in  front  of  the  on¬ 
coming  brushes.  The  area  of  fluid 
deposit  is  carefully  controlled  to  ensure 
that  it  is  all  "  ensnared  ”  by  the  sweep 
of  the  brushes. 

An  aluminium  dust  cover  is  used  on 
the  gears  l)etween  the  electric  motor 
and  the  brushes,  and  jxflyester  fibre- 
glass  mouldings  cover  the  motor  unit 
and  the  switch  mechanism. 

The  Mechocleen  dry  scrublH-r/ 
polisher  costs  (complete  with  battery 
and  one  set  of  brushes)  £1^^  15^-  und 
the  dry /wet  scrublK*r  /  (xilisher  costs 
(complete  with  battery  and  one  set  of 
brushes  £1^^  5s.  The  dryer  costs 

15s- 


ROTARY  BOTTLE  LABELLER 

A  high  speed  automatic  rotary  bottle 
labelling  machine  is  now  available  in 
this  country  from  Chelle,  Ltd.  I'he 
design  of  the  machine  known  as  the 
type  RO-51,  is  claimed  to  lx-  entirely 
new 

Bottles  or  jars  are  passed  through  the 
bbeller  in  an  upright  position  on  a 
standard  slat  conveyor  which  may  be 
linked  up  to  other  conveyors  of  the 
plant.  During  their  p.ussage  through 
the  machine,  the  bottles  or  jars  jiass 
the  label  cylinder  where  a  label  is 
rolled  on  to  each  one. 

Containers  entering  the  labelling  ma¬ 
chine  on  the  conveyor,  first  pass 
through  a  safety  bend  before  entering 
the  feed  worm  for  spacing.  Any  con¬ 
tainer  which  topples  over,  or  even 
bursts,  is  caught  in  the  bend  and  pre¬ 
vented  from  entering  the  worm.  At 


“  Mechocleen  ”  floor  dryer  and  {right) 
floor  scrubber. 


the  same  time,  the  machine  is  automa¬ 
tically  stopped  by  an  emergency 
switch. 

As  each  bottle  or  jar  passes  through 
the  feed  worm,  it  operates  a  feeler  on 
the  other  side  of  the  conveyor, 
arranged  to  connect  the  vacuum  (for 
picking  up  a  label)  to  the  appropriate 
segment  of  the  revolving  label  cylinder. 
The  label  is  held  on  to  the  label  cylin¬ 
der  by  the  vacuum  until  it  is  applied 
to  a  container.  This  vacuum  arrange¬ 
ment  makes  it  possible  to  dispense  with 
the  former  troublesome  label  pickers. 
Only  a  novel  forked  stripper  is  pro¬ 
vided  to  ensure  that  the  label  will  not 
adhere  to  the  gumming  roller  when  the 
adhesive  is  applied. 

When  the  passage  of  a  container  past 
the  feeler  causes  the  vacuum  to  be  con¬ 
nected  to  the  appropriate  segment  of 
the  label  cylinder,  a  label  is  drawn 
sideways  from  the  label  box  which  has 
lx*en  swivelled  slightly  towards  the 
label  cylinder  for  this  purpose.  As 
the  label  is  carried  towards  the 
gumming  station  by  rotation  of  the 
labtd  cylinder,  it  passes  a  label  feeler 
which  initiates  the  gumming  process. 
At  the  right  moment,  the  gum  box 
swivels  slightly  towards  the  label  and 
applies  the  horizontal  gum  strips. 

The  gum  delivery  from  the  upright, 
gunmetal  gum  box  can  be  adjusted  by 
means  of  a  scraper  so  that  the  horizon¬ 
tal  gum  strips  can  be  made  exceedingly 
thin.  The  gum  in  the  container  is  con¬ 
stantly  agitated.  No  drip  device  is 
required. 

The  gumming  level  may  be  adjusted 


by  the  two  hand  wheels  above  the 
cover. 

The  label  which  has  been  picked  up 
by  the  label  cylinder  and  subsequently 
gummed,  is  then  brought  round  to  meet 
the  container  which,  as  it  passed  the 
feeler  opposite  the  feed  worm,  caused 
that  label  to  be  detached  from  the  label 
stack.  The  rotation  of  the  label  cylin¬ 
der  against  the  container  causes  it  to 
rotate  and  thus  rolls  the  label  into 
position. 

The  machine  operates  on  the  princi¬ 
ple  of  “  No  container — no  label.”  As 
the  action  of  picking  a  label  from  the 
label  stack  is  initiated  by  a  bottle  or 
jar  pressing  against  the  feeler  whilst 
passing  through  the  feed  worm,  the 
absence  of  a  container  at  this  point  will 
result  in  no  label  being  picked  up.  Sub- 
-sequently,  the  gumming  process  which 
is  initiated  by  the  label  feeler  will,  in 
the  absence  of  a  label,  not  be  brought 
into  operation. 

Immediately  after  the  label  has  been 
rolled  on,  the  container  proceeds  with 
a  continued  rotary  motion  against  a 
foam  rubber  wall  which  serves  as  a 
”  pressing-on  ”  station  in  place  of  the 
former  complicated  ”  pressers-on,”  and 
a  neat  and  accurate  positioning  is 
achieved.  The  labelled  containers  are 
delivered  on  to  a  rotating  circular  table 
z  ft.  in.  in  diameter.  This  table  may 
be  arranged  on  either  side  of  the 
conveyor. 


WALL  CHART 

A  ”  Time  Load  ”  wall  chart  has  been 
added  to  their  Movigraph  range  by 
Adapta-Charts,  Ltd.  It  is  said  to  have 
the  advantage  of  rapid  and  easy  indica¬ 
tion  of  all  kinds  of  states,  activities  and 
processes. 

The  basis  of  the  system  is  a  small 
interlocking  plastic  signal,  which  inter¬ 
locks  with  other  signals  to  form  a  con¬ 
tinuous  line  representing  a  certain 
phase  or  state.  The  signals  fit  into 
channels  on  a  perforated  Movigraph 
panel.  The  signals  can  be  written  on 
with  a  special  pencil. 

The  price  of  the  Movigraph  time  load 
varies  according  to  the  size  and  type  of 
application.  A  small  installation  would 
cost  about  £zo. 
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Rustless  strapping 

To  combat  the  danger  of  rust  to  con¬ 
tainers,  especially  those  sent  abroad,  a 
tensional  steel  strapping,  coated  with  a 
glossy  jet  black,  rust-resisting  finish, 
Agripta  Wethagard,  has  been  devel¬ 
oped  by  the  Packers  Supply  Co.  Ltd. 
This  can  also  be  supplied  printed  in 
colour.  It  is  delivered  in  millwound 
coils  and  a  conibined  trolley  and  coil 
holder  is  available  to  facilitate  move¬ 
ment  from  job  to  job. 


Frozen  food  cartons 

Many  million  frozen  food  cartons  for 
Birds  Eye  are  automatically  erected, 
filled,  closed  and  coded  by  the  Kliklok 
system  of  packaging,  using  FMC  fillers, 
installed  by  E.  S.  and  A.  Robinson, 
Ltd.  This  system  is  claimed  to  be  the 
fastest  and  most  flexible  carton  assem¬ 
bly  and  filling  line  in  the  U.K.,  with 
an  output  rate  that  can  be  regulated  by 
adjusting  a  single  knob. 

The  cartons  are  formed  from  pure, 
bleached  glass-waxed  board  of  0-015  in. 
thickness.  The  Kliklok  unit  has  two 
sets  of  heads  and  plungers  which  erect 
and  lock  the  cartons  simultaneously  at 
a  rate  of  up  to  225  cartons  per  min. 
The  plain,  erected  cartons  are  then 
automatically  filled,  closed  and  wrapped 
with  a  waxed  paper  which  is  photo¬ 
gravure  printed  in  colour  with  a  photo¬ 
graphic  representation  of  the  cartons’ 
contents.  The  wrappers  are  heat- 
sealed,  the  entire  process  being  fully 
integrated  and  synchronised  for  maxi¬ 
mum  speed. 

At  normal  speeds  it  is  claimed  that 
the  unit  can  replace  three  or  more  girls 
erecting  cartons  by  hand.  It  can  also 
be  adapted  for  a  wide  range  of  sizes  and 


shapes  of  cartons  by  using  interchange¬ 
able  sets  of  forming  heads  and  plungers 
which  can  be  replaced  within  a  few 
minutes. 

Three  types  of  machines  are  avail¬ 
able.  The  high  speed  double  head 
frozen  food  machine  used  for  Birds 
Eye  frozen  food  cartons  consists  of  a 
complete  automatic  packing  line.  The 
standard  automatic  machine  can  be 
linked  in  with  existing  filling  and  con¬ 
veyor  belting  arrangements,  or  can  be 
supplied  with  conveyor  belting,  closure 
unit  and  other  mechanical  aids  to 
packaging.  A  hand-operated  machine, 
suggested  for  smaller  users,  can  be 
arranged  to  deliver  cartons  to  the 
customers’  existing  packing  lines. 


Rigid  plastic  container 

What  is  thought  to  be  the  first  rigid 
plastic  food  container  has  now  been 
launched  generally  and  is  in  use  for 
jams,  marmalades  and  honey. 

It  is  known  as  the  Liner-Lip  con¬ 
tainer  and  is  essentially  a  moulded 
polystyrene  pack  having  a  recessed  lip 
on  the  top  circumference  in  which  is 
inserted  a  rubber  latex  compound. 
After  the  product  has  been  filled  into 
the  pack  an  aluminium  foil  lid  can  be 
applied  automatically  by  a  capping 
machine  which  forces  the  foil  over  the 
sealing  compound  into  a  recessed  lip 
producing  a  hermetically  sealed  pack, 
the  foil  lid  is  then  sealed  around  the 
outer  edge  of  the  lip. 

In  course  of  development  for  high 
output  is  a  rotary  .sealer,  adapted  from 
the  dairy  rotary  sealer,  which  includes 
a  cap-making  press  capable  of  punch¬ 
ing  and  embcksing  from  aluminium  foil 
strip  of  040  mm.  to  •085  mm.  thickness. 


Kliklok  carton 
flat,  and  a  part¬ 
ly  assembled 
carton,  used  for 
packing  Bird’s 
Eye  frozen 
C  foods. 


Coil  of  rustless  strapping  fitted  to  special 
trolley. 


It  can  also  be  adapted  for  use  with 
Synchro-print  foil  if  required,  so  that 
each  cap  is  automatically  cut  from 
printed  strip,  the  print  being  in  rt-gister 
every  time. 

The  research  department  of  Fisher's 
Foils,  Ltd.,  have  co-operated  with  the 
manufacturers  of  the  rotary  sealer  in 
perfecting  the  aluminium  foil  capping 
strip  so  that  strip  printed  with  indi¬ 
vidual  designs  can  be  used  in  conjunc¬ 
tion  with  the  Liner-Ltp  container 
which  is  available  in  a  variety  of 
colours. 


New  aluminium  seal 

A  new  aluminium  closure,  has  been 
introduced  by  Metal  Closures,  Ltd.,  to 
provide  a  hermetic  easy-to-remov-e  seal 
on  packs  such  as  pickles,  jams,  pre¬ 
serves,  etc.  It  is  similar  in  appearance 
to  their  R.O.  seal.  It  has  a  separate 
inner  panel  of  aluminium,  multi- 
coated  with  special  lacquers  to  with¬ 
stand  corrosion.  To  make  it  leak-proof 
it  has  a  gasket  of  plastic  material 
(polyvinyl  chloride)  set  into  a  circular 
channel  of  the  inner  aluminium  shell. 
This  plastic  ring  is  "  sandwiched  ”  be¬ 
tween  the  seal  and  the  glass  container 
when  head  pressure  is  applied  by  the 
R.O.  sealing  machine.  By  preventing 
the  ingress  of  air  and  the  seepage  of 
the  contents,  the  pack  is  guaranteed  to 
reach  the  consumer  in  the  original 
’’  factory-fresh  ”  condition. 

The  first  product  to  carry  the  new 
closures  was  the  Crosse  and  Blackwell 
Branston  pickle.  A  larger  size  has 
been  adopted  as  a  standard  closure  for 
the  Oxford  marmalade  and  preserves 
marketed  in  this  country  and  in 
America  by  Frank  Cooper,  Ltd. 

The  Sandwich  Spread  packs  of  the 
H.  J.  Heinz  Co.  have  also  ^en  changed 
over  to  the  new  seal,  thus  extending 
the  range  of  R.O.  seals  so  long  used 
by  this  company  for  packing  salad 
cream,  tomato  ketchup,  malt  vinegar, 
etc. 
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(102  Stunning  at  Birmingham  bacon  factory 


M.  Bywater  and  Co.,  Ltd.,  are  ex¬ 
tending  their  pig  slaughtering,  bacon, 
sausage,  pie  and  cooked  meat  factory 
at  Small  Heath,  Birmingham,  lo,  by 
the  construction  of  a  reinforced  con¬ 
crete  frame  building,  approximately 
130  ft.  X  KX)  ft.,  to  house  an  up-to-date 
slaughter-house  and  carcase-dressing 
department,  with  modem  low  tempera¬ 
ture  cold  rcxjms,  capable  of  dealing 
with  up  to  2,<xx)  pigs  per  week. 

This  factory  will  be  one  of  the  first 
in  the  country  to  instal  a  low  tempera¬ 
ture  pre-chiller  through  which  pig 
carcases  are  conveyed  direct  from 
slaughter  line  at  the  rate  of  kxj  pigs 
per  hr.;  this  pre-chiller  is  capable  of 
chilling  100  pig  carcases  from  100®  F. 
to  59°F.  per  hr.,  when  they  then  enter 
the  after-chiller  to  be  cooled  to  40® F. 
This  installation  will  be  carried  out 
by  J.  and  E.  Hall,  Ltd.,  of  Dartford, 
Kent,  through  their  Birmingham 
ofiBce. 

Provision  has  also  been  made  for  the 
installation  of  a  CO,  anaesthetising 
plant,  for  it  is  hoped  that  legislation 
will  soon  be  amended  to  allow  use  of 
carbon  dioxide  for  the  anaesthetising 
of  pigs.  Two  important  advantages 
are  claimed  for  this  method  which  de¬ 
pends  upon  the  use  of  a  mixture  of 
carbon  dioxide  and  air.  One  being  the 
more  relaxed  condition  of  the  pigs 
which  results  in  eliminating  certain 


Kraft  go  to  Liverpool 

Kraft  Fo(xls,  Ltd.,  will  shortly  move 
from  their  present  factory  at  Hayes, 
Middlesex  to  a  large  factory  now  being 
built  at  Liverpool.  Making  this  an¬ 
nouncement  at  the  company’s  annual 
dinner  recently,  Mr.  F.  W.  Frost, 
managing  director,  said  that  Kraft  had 
outgrown  their  present  site  and  it  had 
been  impossible  to  get  permission  to 
extend  and  enlarge  the  factory.  The 
site  at  Liverpool  leaves  plenty  of  room 
for  expansion. 

Kraft  have  offered  work  in  Liver¬ 
pool  to  their  present  employees,  but 
special  arrangements  are  being  made  in 
the  next  few  months  to  find  work  for 
those  who  do  not  wish  to  move  from 
Hayes.  Employees  willing  to  stand  by 
the  company  during  the  changeover 
will  be  paid  incentive  bonuses.  Be¬ 
cause  of  the  uncertainty  regarding  the 
rate  of  expansion,  no  steps  have  been 


spoilages  which  occur  in  bacon  and 
ham,  and  the  second,  and  by  no  means 
an  unimportant  one,  that  this  method 
is  more  humane  than  electric  stunning. 
Mr,  N.  E.  Wemberg  of  Copenhagen 
has  advised  on  the  CO,  plant  and  the 
general  layout  of  the  slaughterhouse 
and  cold  rooms. 

The  reinforced  concrete  work  com¬ 
prises  a  frame  with  columns  at  approxi¬ 
mately  24  ft.  8  in.  X  15  ft.  Q  in.  centres 
supporting  roof  beams  and  a  flat  roof 
which  will  be  covered  with  asphalte. 
Included  in  the  reinforced  concrete 
contract  are  the  floor  slab,  steps,  vari¬ 
ous  pits  and  a  basement  over  part  of 
the  site  to  house  refrigeration  ma¬ 
chinery.  The  latter  has  reinforced 
concrete  walls  and  floor. 

The  overhead  rail  system  will  be  sus¬ 
pended  from  the  roof  beams  which  are 
designed  to  support  point  loads  of 
2,000  lb.  and  4,000  lb.  respectively 
and  provision  is  being  made  by  casting 
in  steel  sleeves  to  house  the  bolts 
which  will  secure  the  supporting  steel¬ 
work. 

The  columns,  beams  and  underside 
of  the  rtxjf  slab  to  the  various  cold 
rooms  will  carry  a  specified  thermal 
insulation  material,  and  the  columns 
and  brickwork  elsewhere  will  be  tiled. 

A  full  description  of  the  CO,  anaes¬ 
thetising  process  appears  on  p.  230. 


taken  either  to  rent  or  to  sell  the  Hayes 
factory,  but  Mr.  Frost  said  that  so  far 
as  he  could  forsee,  no  definite  plans 
could  be  made  for  the  continuation  of 
the  production  at  Hayes  beyond  1957. 


Sugar  beet  harvest 

The  British  Sugar  Corporation  an¬ 
nounce  that  this  season’s  sugar  beet 
harvest  in  Britain  exceeded  5  million 
tons.  This  was  the  third  highest  figure 
in  the  history  of  the  industry  and 
6<k),<x)o  tons  better  than  the  previous 
years. 


Muntona  and  Fison  Ltd. 

Edward  Fison,  Ltd.,  have  changed 
their  name  to  Muntona  and  Fison, 
Ltd.  Their  address  is  still  Cedars 
Factory,  Stowmarket,  Suffolk.  (Tele¬ 
phone  Stowmarket  400.) 


Food  Ministry  reorganised 

The  regional  reorganisation  of  the 
Ministry  of  Agriculture,  Fisheries  and 
Food,  in  accordance  with  the  principal 
recommendations  of  the  Wilson  Com¬ 
mittee  came  into  effect  last  month. 

The  new  Regional  Controllers  (see 
Food  Manufacture,  March,  p.  133) 
have  taken  up  their  duties  and  the 
former  "  provinces  ”  of  the  Ministry 
are  now  superseded  by  ”  regions.”  In 
Wales  the  functions  of  the  Regional 
Controller  are  being  carried  out  by  the 
VV’elsh  Secretary.  The  administrative 
county  of  the  North  Riding  of  York¬ 
shire  has  become  part  of  the  Northern 
Region. 

As  suggested  in  the  W’ilson  Report, 
the  executive  and  allied  work  of  the  60 
county  ofifices  in  England  and  W’ales 
has  been  reorganised  into  a  smaller 
number  of  divisional  offices  each  under 
the  charge  of  a  Divisional  Executive 
Officer,  responsible  to  the  Regional 
Controller. 

In  those  county  centres  which  will 
not  become  divisional  office  sites,  the 
Ministry  will  retain  area  offices.  The 
county  N.A.A.S  offices  and  local  field 
staff  will  be  based  on  these  offices. 


More  and  cheaper  citric  acid 

The  first  stage  of  the  ;{25o,ooo  ex¬ 
pansion  scheme,  started  last  year  and 
designed  to  increase  their  output  of 
citric  acid  by  70%,  has  just  been  com¬ 
pleted  by  John  and  E.  Sturge,  Ltd. 
The  increased  output  was  planned  to 
meet  the  growing  demand  from  both 
home  and  overseas  markets,  and  pro¬ 
gress  has  been  so  rapid  that  the  first 
stage  is  completed  well  ahead  of 
schedule  and  means  that  extra  citric 
acid  has  been  made  available  already 
for  the  coming  summer  season. 

Completion  of  the  final  stage  has 
also  bwn  brought  forward — January, 
1959  to  March,  1958 — and  it  is  claim^ 
that  next  year  the  extra  citric  acid 
available  to  U.K.  consumers  will  re¬ 
duce  considerably  the  need  to  pay  the 
higher  prices  prevailing  abroad. 

At  a  recent  company  meeting,  the 
chairman  (Mr.  A.  L.  Wilson)  said  that 
during  1956  the  total  exports  of  citric 
acid  were  50%  greater  than  during  the 
previous  year  and  that  shipments  had 
been  made  to  over  40  countries.  In 
addition  to  the  output  of  the  com¬ 
pany’s  French  and  Canadian  factories, 
over  half  the  total  production  of  citric 
acid  and  other  chemicab  from  the 
U.K.  factories  was  directly  exported. 


Food  Manufacture — May,  1957 


239 


New  standards  for  ice  cream 
proposed 

Proposals  for  the  introduction  of 
three  standards  of  ice  cream  through¬ 
out  the  country  have  been  discussed 
with  the  trade  and  other  organisations 
by  senior  Ministry  of  Food  officials. 
These  have  been  put  up  *'  tentatively  ” 
and  for  comment  by  the  Ministry’s  food 
standards  committee. 

The  plan,  which  if  adopted  would 
require  the  amendment  of  the  present 
standard  for  ice  cream,  envisages  the 
use  of  three  terms — “  dairy  ice  cream,” 
”  ice  cream,”  and  ”  milk  ices.” 

It  is  proposed  that  ”  dairy  ice 
cream  ”  should  possess  at  least  8%  fat 
(all  milk  fat)  and  at  least  9%  milk 
solids  other  than  fat. 

”  Ice  cream  ”  would  have  at  least 
8%  fat,  the  type  of  fat  not  to  be 
specified,  and  at  least  g%  milk  solids 
'other  than  fat. 

“Milk  ices”  would  have  at  least 
3%  fat  (all  milk  fat)  and  at  least  g% 
milk  solids  other  than  fat. 

No  standard  for  sugar  has  been  pro¬ 
posed  for  any  of  these  types  but  sac¬ 
charin  would  be  prohibited.  A  stan¬ 
dard  minimum  weight  of  total  solids 
per  gal.  is  also  proposed. 

The  present  standard  for  ice  cream 
is — fat  at  least  5%,  milk  solids  other 
than  fat  at  least  7  5%,  sugar  at  least 
10%.  Milk  fat  is  not  necessary:  most 
manufacturers  use  margarine. 

Commenting  on  this  report,  Mr.  J. 
Markland,  a  member  of  the  Council  of 
the  Association  of  Public  Analysts, 
said:  "The  limitation  of  the  term 
‘  ice  cream  ’  to  the  dairy  product  was 
considered  by  the  committee  but  was 
rejected  on  the  grounds  that  it  ‘  might 
prejudice  sales  of  products  which  are 
at  present  quite  acceptable.’  If  this 
statement  is  true  then  it  might  appear 
that  at  least  some  of  the  public  have 
been  misled  for  some  time  ” 

The  “  most  disturbing  ”  feature  of 
the  suggestions  is  that  on  "  milk  ices,” 
according  to  Mr.  Markland.  The  reason 
given  for  this  proposal  is  that  there  is 
said  to  be  a  demand,  especially  in 
Scotland,  for  ice  cream  made  from 
liquid  milk. 

“  In  response  to  this  alleged  demand 
standards  are  proposed  which  cer¬ 
tainly  would  not  be  attained  if  liquid 
milk  was  the  sole  source  of  milk 
solids,”  continued  Mr.  Markland. 

“  To  satisfy  the  standard  for  milk 
solids  other  than  fat  it  would  always 
be  necessary  to  add  milk  solids  to  the 
ice  cream.  Similarly,  to  satisfy  the 
standard  for  fat  it  would  be  necessary 
either  to  buy  milk  of  guaranteed  fat 
content  or  to  add  butter. 

“  Whilst  I  doubt  the  necessity  for 
providing  for  ‘  milk  ices  ’  yet  if  such 
provision  is  made  the  public  should 
know  what  they  are  buying.  The  pro¬ 
ducts  sold  would  in  fact  be  low  fat 
ices,  and  in  my  opinion  they  should  be 
so  described  and  not  hidden  behind  the 
advertising  value  of  the  term  ‘  milk.’  ” 


OBITER  DICTA 

9  Use  bubble  gum  because  it 
gives  you  flexible  jaws. — B.B.C. 
announcer. 

•  Anything  that  goes  into  a 
sausage  skin  and  is  linked  is  a 
sausage  whether  it  has  got  meat 
in  it  or  not. — Public  Analyst, 
Mr.  Joseph  Brown. 

%  Mme.  Marie  Toubert,  of 
Perpignan,  today  reached  the 
age  of  104.  She  attributes  her 
longevity  to  having  never  diluted 
her  wine  with  water  and  to  hav¬ 
ing  maintained  a  regular  diet  of 
snails. — The  Times. 

#  French  Fortnight  opened  in 
London,  not  with  a  fanfare  of 
trumpets,  si>eeches  or  the  waving 
of  red,  white  and  blue  flags — 
but  the  early  arrival  at  London 
Airport  of  a  special  consignment 
of  bouillabaisse. — Press  release. 

0  The  Rev.  Paul  Stevens  is  on 
a  one-man  campaign  to  stop 
cartoonists  showing  missionaries 
being  boiled  in  iron  pots  by 
natives.  ”  The  truth  is,  canni¬ 
bals  never  boiled  missionaries. 
They  either  ate  them  raw  or 
roasted  them.”  —  Netv  York 
Herald  Tribune. 

^  The  schedule  in  the  Shops  Bill 
which  forbids  the  sale  of  tinned 
cream  on  early  closing  after¬ 
noons,  but  specifically  allows  the 
sale  of  tinned  clotted  cream  has  a 
whimsical  scrupulosity  about  it 
such  as  is  normally  expected 
only  in  Purchase  Tax  tables. — 
Financial  Times. 

%  Neither  the  W’orcestershire 
county  horticultural  officer  nor 
the  director  of  the  national  fruit 
trials  has  been  able  to  identify 
fruit  which  grows  on  a  tree  in 
Kidderminster.  The  fruit  is 
yellow-green  with  bright  red 
streaks;  it  looks  like  an  apple 
but  tastes  like  a  pear. — Manches¬ 
ter  Guardian. 

0  Dear  Mr.  Todd :  We  note  that 
you  have  made  a  number  of 
recent  statements  to  the  effect 
that  popcorn  is  not  a  fitting  food 
to  eat  while  viewing  your  new 
epic,  ”  Around  the  World  in  80 
Days.”  Sir,  speaking  of  popcorn 
in  this  manner  is  tantamount  to 
refusing  to  salute  the  American 
flag!  This,  plus  the  “  world 
theme  ”  of  your  film  smacks  of 
anti  -  American  sentiment  —  in 
fact,  it  sounds  definitely  COM¬ 
MUNISTIC! — Open  letter  in  the 
Popcorn  Merchandiser. 


\ms  FOR  lIMPOKTERS 

Japanese  foods. — Following  the  re¬ 
cent  conclusion  of  the  Anglo-Japanese 
trade  and  payments  arrangements  new 
quotas  have  been  established  for  the 
import  from  Japan  of  inter  alia: 
canned  tuna  (25oo,(kx)),  and  canned 
pilchards  (;^30,(xx)). 

The  agreement  also  renews  the 
quotas  for  the  import  from  Japan  of 
inter  alia :  canned  peaches  (£85,<xk)). 

Licences  to  import  the  balance  of 
the  canned  salmon  ({uota  have  already 
been  issued  in  accordance  with  the 
arrangements  previously  announced  in 
Notice  to  Importers  No.  7t>8.  These 
quotas  are  all  c.i.f.  and  are  for  inqx>rts 
during  the  perio<l  ending  September 
30.  1957- 

In  addition,  certain  gcxxls  from 
Japan  are  placed  on  the  Opt>n  General 
Licence.  These  include  frozen  salmon, 
and  vitamin  oils,  which  were  formerly 
the  subject  of  quotas.  Imports  of 
canned  crab,  canned  mandarin  oranges 
and  whale  oil  will  also  be  admissible 
without  quantitative  restriction  hut 
under  open  individual  licences.  Details 
of  the  licensing  arrangements  are 
given  in  Notice  to  Iinjxjrters  No.’s  813 
and  814  dated  April  3,  1957,  issued  by 
the  Import  Licensing  Branch  of  the 
Board  of  Trade. 

Fish  eggs  and  animal  feedstuffs. — 
The  Board  of  Trade  have  announcer! 
certain  minor  amendments  of  the  Open 
General  Licence  which  took  effect  from 
April  Z5.  These  amendments  clarify 
the  arrangements  for  the  iinjM)rt  of 
animal  feedingstuffs.  They  also  add 
to  the  list  of  grxxls  for  which  no  indi¬ 
vidual  licence  is  rerjuired;  live  fish  eggs 
from  any  country. 

Full  details  are  given  in  Notice  to 
Importers  No.  815  issued  by  the  Im¬ 
port  Lictmsing  Branch  of  the  Board 
«)f  Trade  on  .\pril  3,  i<>57. 


Warwick  sell  Pressoturn 
equipment 

Pressoturn,  Ltd.,  announce  that  the 
home  sales  of  their  light  metal  C(M1- 
tainers  and  related  ecjuipment  are  lx*ing 
handled  by  their  assfxriates,  the  War¬ 
wick  Pnxluction  Co.,  Ltd. 

The  change  in  policy  h:is  Ix-en 
decided  uptm  in  order  to  enable  the 
company  to  cope  with  the  current  ex¬ 
pansion  of  lM)th  its  overseas  activities 
and  the  work  of  its  bulk  materials 
handling  division. 

Pressoturn,  Ltd.,  are  probably  lx*st 
known  for  their  pioneer  work  in  the  in- 
trfxluction  of  hygienic  aluminium  con¬ 
tainers  and  ecjuipment  to  the  fishing 
industry. 

The.  company  also  holds  the  manu¬ 
facturing  and  sales  licence  for  the  Tote 
system  of  bulk  materials  handling 
(recently  intnxluced  from  the  U.S.A.) 
for  the  U.K.,  British  Commonwealth, 
and  Europe. 
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New  wholesale  depot  for  Kraft  Foods  at  Bristol. 


Kraft's  new  depots 

A  chain  of  nine  food  distribution 
depots  for  Kraft  Foods,  Ltd.,  has  been 
erected  in  various  parts  of  Britain  with 
the  aid  of  Arcon  prefabricated  building 
components,  by  Taylor  Woodrow 
(Building  Exports),  Ltd. 

Work  on  the  first  depot  began  in 
September,  1955  and  all  nine  have  now 
been  completed.  The  main  structure 
in  each  case  is  a  standard,  steel-framed 
multi-span  storage  building  structure. 
Office  accommodation  built  in  tradi¬ 
tional  forms  of  construction  is  also  in¬ 
corporated  and  a  considerable  amount 


of  equipment  including  modem  refri¬ 
geration  plant  was  also  installed.  The 
total  enclosed  space  provided  by  the 
nine  depots  is  an  area  of  over  100,000 
sq.  ft. 


** Glyceryl  Monostearate  in  Food** 

The  structural  formulae  of  the  mono¬ 
glycerides  in  the  above  article  (Food 
Manufacture,  April,  p.  165)  were 
wrongly  labelled .  The  formula  marked 
is  of  course  a  mono-glyceride  and 
vice-versa.  The  third  formula  is 
normally  called  a'  mono-glyceride. 


Inilever  Profits  rise  to  £47  million 


The  consolidated  net  profit  for  Uni¬ 
lever,  Ltd.,  and  Unilever  N.V.  rose  by 
over  £2  million  to  £47.133.000  in  1956. 
The  turnover  for  the  year  amounted  to 
£1,671  million  (£1,515  million).  The 
capital  employed  rose  to  £470,619, 0(M). 

New  projects  totalling  £37  million 
were  approved  during  1956  including 
£925,000  to  be  spent  on  the  extension 
of  a  plant  for  the  manufacture  of 
speciality  fats  at  Silvertown,  £293,000 
for  the  motlernisation  and  extension  of 
margarine  plant  at  Purfleet  and  Brom- 
borough  and  £383,000  for  a  margarine 
plant  and  storage  facilities  at  Los 
Angeles  and  Edgewater,  U.S.A. 

By  far  the  highest  amount  is  to  be 
spent  on  the  extension  of  prcKessing 
and  storage  facilities  for  frozen  foods 
in  this  country.  This  will  cost  the 
company  £1,902,000. 

Other  plans  for  the  expansion  of 
Unilever’s  food  interests  include  the 
first  stage  of  modernising  Wall’s  ice 
cream  factory  at  Godley  (£264,000): 
the  modernisation  and  extension  of  the 
meat  products  factory  in  London 
(£441,000);  the  construction  of  ice 
cream  depots  and  cold  stores  in  the 
U.K.  (£517,000):  the  extension  of  ice 
cream  plant  and  cold  storage  at  Ham¬ 
burg  and  the  provision  of  ice  cream 
depots  and  customers’  refrigerators  in 
Germany  (£374,000);  the  extension  of 
facilities  for  meat  products  and  dried 
soups  in  the  Netherlands  (^1504,000) 
and  the  provision  of  tea-bagging  ma¬ 
chines  for  the  U.S.A.  (£367,000). 


The  company’s  food  interests  con¬ 
tinue  to  prosper  and  the  advance  made 
by  Birds  Eye  frozen  foods  was  out¬ 
standing.  In  1956  total  sales  of  food 
products  (excluding  margarine  and 
other  edible  fats)  rose  from  £138.179,000 
to  £152,956,000.  In  spite  of  the  bad 
summer  the  total  sales  of  Batchelors 
canned  products  exceeded  their  1954 
record.  Associated  Canners  also  had  a 
profitable  year,  mainly  because  of  the 
greater  freedom  given  to  them  for  the 
importation  of  their  traditional  lines  of 
canned  fish.  A  poor  herring  catch 
affected  the  turnover  and  profits  of 
the  German  trawling  business,  but 
these  were  largely  offset  by  higher  re¬ 
turns  from  fish  processing  and  selling 
businesses.  Mac  Fisheries  improved 
their  trade  in  the  U.K. 

The  poor  summer  affected  Wall’s 
sales  of  ice  cream  but  this  was  partly 
offset  by  a  sharp  rise  in  the  sale  of 
fruit  ices.  In  Germany  ice  cream  sales 
made  further  progress.  The  sales  of 
Wall’s  sausages,  pies  and  meat  pro¬ 
ducts  increased  and  so  did  those  of 
Hartog’s  meat  and  meat  products  in 
the  Netherlands. 

Soup  mixes  had  a  successful  year 
nearly  everywhere,  particularly  in  this 
country,  and  new  varieties  were  intro¬ 
duced  in  most  countries.  Liptons  im¬ 
proved  upon  their  previous  record  sales 
in  the  U.S.A.  and  also  increased  their 
share  of  the  tea  market,  although  sales 
of  tea  in  North  America  generally  re¬ 
mained  stationary. 


As  far  as  margarine  and  other  edible 
fats  were  concerned,  the  chief  feature 
of  the  year  was  the  success  of  the  best 
quality  margarines.  Butter  mixtures 
also  did  well.  Rising  costs  have 
squeezed  profit  margins  in  some  coun¬ 
tries  and  the  total  increase  in  tonnage 
was  less  than  in  1955.  chiefly  because 
the  rate  of  increase  of  margarine  sales 
in  Germany  was  slower,  but  in  general 
profitability  has  been  maintained.  The 
sales  of  edible  fats  rose  from  1,589,000 
tons  in  1955  to  1,602,000  tons. 

In  Britain,  Summer  County  is  now 
the  leading  butter  mixture  and  this 
had  a  successful  year.  Total  sales  of 
margarine  brands  were  slightly  higher 
in  a  market  which  did  not  expand,  and 
the  sales  of  compound  cooking  fats 
were  reduced  by  the  large  quantities 
of  cheap  lard  which  became  available. 

In  the  Netherlands,  the  total  sales  of 
edible  fats  were  higher  and  Unilever’s 
brands.  Blue  Band,  Plants  and  Dia- 
mant  more  than  maintained  their 
share  of  the  market. 

The  total  turnover  in  edible  fats  was 
slightly  higher  in  Germany  where  the 
success  of  Unilever’s  best  quality  mar¬ 
garine  Rama  continued,  partly  at  the 
expense  of  the  standard  quality  brand 
Sanella  and  some  other  brands.  In 
Italy  a  table  margarine  was  success¬ 
fully  launched  and  the  introduction  of 
a  high  quality  margarine  in  Finland 
brought  about  a  sharp  rise  in  sales.  In 
Austria,  where  Unilever  have  regained 
possession  of  their  Atzgersdorf  factory 
in  the  former  Russian  zone,  the  quality 
of  the  leading  margarine  has  been  im¬ 
proved  and  sales  have  increased  sub¬ 
stantially. 

The  introduction  of  the  butter  mix¬ 
ture  Imperial  improved  margarine  sales 
in  the  U.S.A.  and  although  the  sales  of 
compound  cooking  fats  fell,  the  posi¬ 
tion  of  the  edible  fats  business  in  total 
improved.  Other  businesses  in  Turkey, 
Malaya  and  the  Philippines  did  well 
and  in  South  Africa  where  heavy 
marketing  expenditure  was  incurred, 
turnover  rose  substantially. 


Analysts’  officers 

The  following  officers  and  members 
of  council  were  elected  at  the  83rd 
annual  meeting  of  the  Society  of 
Analytical  Chemistry  for  the  forth¬ 
coming  year: 

President:  J.  H.  Hamence;  Past 
Presidents  serving  on  the  Council: 
D.  W.  Kent- Jones,  J.  R.  NichoUs,  G. 
Taylor  and  K.  A.  Williams;  Vice- 
Presidents:  N.  L.  Allport,  J.  Haslam 
and  A.  A.  Smales;  Hon.  Treasurer: 
A.  J.  Amos;  Hon.  Secretary:  R.  E. 
Stuckey;  Hon.  Assistant  Secretary: 
S.  A.  Price.  Other  members  of  Coun¬ 
cil:  D.  C.  M.  Adamson,  S.  G.  Burgess, 
R.  C.  Chimside,  W.  Cule  Davies,  D.  C. 
Garratt,  H.  M.  N.  H.  Irving,  E.  Q. 
Laws,  D.  D.  Moir,  F.  C.  J.  Poulton, 
J.  G.  Sherratt  and  A.  F.  Williams. 
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People 


Mr.  D.  Collins  has  been  appointed 
area  manager  of  the  Scottish  division 
by  Smedley’s,  Ltd.  Mr.  Collins,  who 
served  in  the  Royal  Engineers  during 
the  war,  joined  Smedley’s  in  February 
1953  as  representative  for  Cheshire. 
Before  this  appointment  he  was  sales 
supervisor  for  the  whole  of  England 
for  a  well-known  Manchester  food  com¬ 
pany. 

* 

Prof.  A.  C.  Frazer,  president  of  the 
British  Food  Manufacturing  Industries 
Research  Association,  has  been  ap¬ 
pointed  by  the  World  Health  Organisa¬ 
tion  as  a  member  of  its  panel  of  food 
experts.  Professor  of  Medical  Bio¬ 
chemistry  and  Pharmacology  in  the 
University  of  Birmingham,  he  will  hold 
his  additional  appointment  with  the 
VV\H.O.  for  five  years. 

* 

Mr.  T.  S.  Dickinson,  has  been  ap¬ 
pointed  as  chairman  and  managing 
director  of  the  General  Engineering  Co. 
(Radcliffe),  Ltd.,  following  the  death 
in  January  of  the  former  chairman, 
Mr.  S.  Taylor.  Mr.  Dickinson  joined 
the  company  in  1921,  was  appointed 
technical  director  in  1944,  joined 
the  board  in  1946.  The  new  chairman 
is  president  of  the  Junior  Institution 
of  Engineers  N.  W.  section. 

* 

Mr.  B.  W.  Charman  has  been  ap¬ 
pointed  general  manager  of  Rhoden 
Partners,  Ltd.  Since  Mr.  Charman 
joined  the  company  in  1955,  he  has 
been  its  chief  draughtsman.  Before 
this,  he  held  senior  appointments  with 
engineering  companies  specialising  in 
the  design  and  manufacture  of  auto¬ 
matic  transfer  machines,  and  materials 
handling  and  processing  equipment. 

* 

Dr.  G.  D.  Rosen  has  been  appointed 
as  nutritional  adviser  to  Pfizer,  Ltd. 
The  post  is  a  new  one.  Since  1949, 
Dr.  Rosen  has  been  a  research  bio¬ 
chemist  with  J.  Bibby  and  Sons,  Ltd., 
where  he  has  carried  out  physico¬ 
chemical  and  nutritional  research  on 
proteins  and  fats  and  on  the  formula¬ 
tion  and  manufacture  of  animal  feeds. 
Previously  he  held  an  appointment  in 
the  food  products  division  of  Lever 
Bros.,  Ltd. 

* 

Mr.  W.  R.  Owen,  who  was  recently 
promoted  from  manager  of  the  Sheffield 
branch  office  of  Honeywell- Brown, 
Ltd.,  to  manager  for  the  North  East 
region,  will  now  be  responsible  for 
opening  and  staffing  additional  offices 
in  this  area  and  for  forwarding  recom¬ 
mendations  for  extensions  to  the  range 
of  equipment  available.  Mr.  A. 
Hague,  Mr.  Owen’s  deputy  for  the  past 
three  years,  succeeds  him  as  manager 
of  the  Sheffield  office. 


Mr.  E.  W.  K.  Hewitt 


Mr.  Harold  Gibson,  manager  of 
Brook  Motors  Sheffield  sales  office  for 
26  years,  retired  at  the  end  of  March 
and  has  been  succeeded  by  Mr.  Brails- 
FORD  Sykes,  formerly  technical  sales 
engineer.  Mr.  Sykes  is  a  former  Brook 
apprentice  and  has  18  years’  service  with 
the  company.  Another  Brook  appren¬ 
tice-trained  salesman,  Mr.  E.  Nichol¬ 
son,  moves  to  Sheffield  as  sales 
engineer.  He  was  formerly  in  the  Hud¬ 
dersfield  sales  office. 

* 

Mr.  H.  L.  Bradfer-Lawre.nce  has 
been  elected  chairman  of  the  Brewers’ 
Society  in  succession  to  Col.  J.  Ali- 
STER  Eadie,  who  has  resigned  owing 
to  ill  health.  Mr.  Bradfer- Lawrence 
entered  the  brewing  industry  in  1910 
and  is  chairman  and  joint  managing 
director  of  Hammonds  United  Brewer¬ 
ies.  He  is  also  a  director  of  the  Guard¬ 
ian  Assurance  Company,  and  other 
companies. 

Lt.-Col.  W.  H.  Kingsmill  was 
elected  vice-chairman. 

* 

Mr.  G.  L.  Salton,  vice-chairman 
and  managing  director  of  Van  den 
Berghs  and  Jurgens,  Ltd.,  is  retiring 
after  45  years  with  the  company  and  its 
associates.  During  the  period  of  ration¬ 
ing  from  1940-54,  he  played  an  import¬ 
ant  part  as  vice-chairman  of  Marcom, 
Ltd.,  and  of  the  joint  Executive  Com¬ 
mittee  of  Margarine  and  Compound 
Cooking  Fats  Manufacturers.  He  was 
also  chairman  of  the  Refiners’  (Oils 
and  Fats)  National  Association.  For 
the  past  few  years,  he  has  been  presi¬ 
dent  of  the  Margarine  Association  and 
also  a  member  of  the  Council  of  the 
Association  of  Manufacturers  of  Short¬ 
ening  and  Compound. 

Mr.  Clive  Van  den  Bergh  is  taking 
up  a  new  appointment  as  chairman  of 


the  Unilever  Companies  in  Brazil, 
early  this  month.  For  the  past  eight 
years  he  had  been  a  managing  director 
of  Van  den  Berghs  and  Jurgens,  Ltd. 

He  joined  Van  den  Berghs,  Ltd.,  in 
1929,  and  after  a  period  of  training 
w’orked  as  assistant  sales  manager  of 
the  southern  division  of  Van  den 
Berghs  and  Jurgens,  Ltd.,  until  April 
1939.  when  he  was  appointed  manaig- 
ing  director  of  the  Craigmillar  Creamery 
Co.,  Ltd.,  where  he  remained  until 
rationing  and  industrial  control  was  in¬ 
troduced  in  1940.  In  1950  he  became 
chairman  of  Van  den  Berghs,  Ltd., 
and  Craigmillar  and  British  Cream¬ 
eries,  Ltd. 

* 

Dr.  V.  G.  VV’,  Harrison,  has  been 
appointed  Director  of  Research  of  the 
Printing,  Packaging  and  Allied  Trades 
Research  Association.  He  succeeds 
Dr.  G.  L.  Riddell,  who  has  left  to 
join  Albert  E.  Reed  and  Co.,  Ltd.,  as 
head  of  their  packaging  research  and 
development  division. 

* 

Mr.  Bruce  W.  Cook,  at  present 
factory  manager  at  the  T.  Wall  and 
Sons  (Meat  Products),  Godley  factory, 
w’ill  in  due  course  become  site  mana¬ 
ger  of  the  West  London  meat  products’ 
and  bacon  factories  at  Willesden.  This 
is  a  new  post.  Mr.  Cook  will  be  suc¬ 
ceeded  as  meat  factory  manager  at 
G(xlley  by  .Mr.  M.  G.  Grainer. 

.Mr.  j.  D.  Anderson  and  Mr.  M.  M. 
.Muffett  will  be  responsible  to  the 
London  factory  site  manager,  as  pro¬ 
duction  manager  (meat  products)  and 
pnxiuction  manager  (slaughterhouse 
and  curing)  respectively. 

* 

Mr.  Vernon  J.  Tilley,  f.r.i.c., 
chairman,  managing  director  and  chief 
chemist  of  Stevenson  and  Howell,  Ltd., 
has  retired  from  his  position  as  man¬ 
aging  director  and  from  the  board.  His 
services  will  continue  to  be  available  in 
an  advisory  capacity.  Mr.  Tilley  has 
been  with  the  company  for  48  years 
and  has  been  a  member  of  the  board 
for  40  years.  He  will  be  succeeded  by 
Mr.  Arthur  J.  Stevenson,  a  son  of 
the  joint  founder  of  the  business,  who 
has  been  for  many  years  a  senior 
executive  and  director  of  the  company. 
* 

Mr.  j.  I.  Bernard  has  been  ap¬ 
pointed  director  and  secretary  of  the 
British  Electrical  Development  Asso¬ 
ciation  in  succession  to  Mr.  V.  W. 
Dale,  who  intimated  his  impending 
resignation  some  months  ago  on 
account  of  health  considerations  but 
will  continue  to  be  as.sociated  with 
E.D.A.,  until  July  i,  in  order  to  con¬ 
clude  existing  commitments.  Mr.  Ber¬ 
nard  joined  the  staff  of  E.D.A.  in  1928 
and  has  been  its  chief  technical  officer 
since  1936. 

Mr.  Bernard  was  the  author  of  many 
of  the  early  E.D.A.  reports  on  the  use 
of  electricity  for  water  heating  and 
cooking. 
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Sir  Henry  Ross  has  been  appointed 
a  director  of  White  Horse  Distillers 
and  has  also  been  elected  chairman. 

* 

Mr.  K.  G.  Sinclair  has  been  ap¬ 
pointed  chairman  of  Griffin  and 
George,  Ltd.,  the  laboratory  fur¬ 
nishers. 

* 

Mr.  V.  J.  Burden,  has  been  ap¬ 
pointed  personnel  officer  for  the  new 
l2^  million  food  factory  Batchelors  are 
building  at  Ashford,  Kent. 

* 

Mr.  James  Alexander  Lumsden  of 
Maclay  Murray  and  Spens,  Glasgow 
solicitors,  has  been  appointed  to  the 
board  of  directors  of  G.  and  J.  Weir, 
Ltd. 

« 

Mr.  R.  B.  Reeve,  publicity  manager 
of  Ransomes  Sims  and  Jefferies,  Ltd., 
has  retired  after  44  years’  service  with 
the  firm.  He  is  succeeded  by  Mr.  D.  H. 
Stocker,  who  will  co-ordinate  pub¬ 
licity,  advertising  and  public  relations 
duties. 

* 

Mr.  G.  C.  H.  Matthey  has  been 
elected  chairman  of  Johnson,  Matthey 
and  Co.,  Ltd.,  following  the  recent 
death  of  Mr.  H.  W.  P.  Matthey.  Mr. 
G.  C.  H.  Matthey  was  appointed  a 
joint  managing  director  of  the  company 
in  1913,  and  served  in  this  capacity  for 
35  years. 

« 

Mr.  j.  M.  Bridges  is  the  new  per¬ 
sonnel  manager  for  T.  W'all  and  Sons 
(Ice  Cream),  Ltd.,  with  Mr.  F.  W. 
Smith  as  his  assistant.  Mr.  E.  A. 
Keegan  is  now  personnel  manager  for 
T.  Wall  and  Sons  (Meat  Products), 
Ltd.,  assisted  by  Mr.  A.  E.  H.  Swais- 
LANDS  and  Mr.  M.  W.  Eagleton. 

* 

Mr.  E.  W.  K.  Hewitt  has  been  ap¬ 
pointed  the  new  sales  manager  for 
British  Cod  Liver  Oils,  Ltd.,  with  the 
responsibility  of  marketing  about  half 
the  total  world’s  supply  of  cod  liver 
oil.  Mr.  Hewitt  was  formerly  sales  con¬ 
troller  with  Quaker  Oats,  Ltd.  More 
recently  he  was  the  marketing  manager 
for  Western  Margarine,  Ltd. 


S.D.T.  honours  Prof.  Kay 

The  Society  of  Dairy  Technology 
has  announced  the  award  of  its  Gold 
Medal  to  Prof.  H.  D.  Kay,  f.r.s., 
director  of  the  National  Institute  for 
Research  in  Dairying.  The  award  has 
been  made  in  recognition  of  Prof. 
Kay’s  distinguished  service  to  the  dairy 
industry  throughout  the  past  25  years, 
and  to  the  Society,  of  which  he  was 
founder-president,  since  its  formation 

in  1943. 

The  Gold  Medal  will  be  presented  to 
Prof.  Kay  at  a  special  meeting  of  the 
Society  in  London  on  October  21. 
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Ereetions  and  Extensions 


^Cerebos.  Ltd.,  are  having  a  ware¬ 
house  built  at  Daybrook,  Notting¬ 
ham. 

* 

^  J.  Muir  and  Co.,  are  having  plans 
prepared  for  the  erection  of  a  bakery 
at  Wallace  Drive,  Cambuslang, 
Scotland. 

* 

y  Danish  Bacon  Co.,  Ltd.,  have 
had  plans  approved  to  build  an  ex¬ 
tension  to  their  food  warehouse  at 
Stanley  Road,  Stretford. 

^  Oxo,  Ltd.,  are  planning  to  build  a 
warehouse,  office  and  garage  at 
Yetholm  Road,  Gateshead-on-Tyne. 

* 

^  Sevenex  Bakeries,  Ltd.,  have  had 
plans  approved  for  the  building  of 
extensions  to  their  bakery  at  Old¬ 
field  Lane,  Greenford,  Middlesex. 

« 

^  .MacFarlane.  Lang  and  Co.,  Ltd., 
biscuit  manufacturers,  are  planning 
an  extension  to  their  packing  depart¬ 
ment  at  Clydeford  Drive,  Glasgow. 

• 

y  Buchanans  Flour  Mills.  Ltd., 
have  plans  for  the  erection  of  a 
warehouse,  office  building  and  can¬ 
teen  at  Flour  Mills  Dock,  Birken¬ 
head,  Che.shire. 

« 

y  A.  and  F.  Bentley,  Ltd.,  bakers, 
have  had  plans  approved  to  recon¬ 
struct  and  extend  their  bakery  in 
Portland  Road,  South  Norwood, 
London,  S.E. 

« 

y  Hugh  Baird  and  Sons,  Ltd., 
maltsters,  have  had  plans  drawn  up 
for  the  erection  of  steel  silos  at 
Vintner  Street,  Glasgow. 

« 

y  Plans  have  been  indicated  for  the 
establishment  of  a  lobster  processing 
plant  in  the  Fife  coast  area  to 
handle  the  growing  landings  of  Nor¬ 
way  lobsters  which  rose  from  1,153 
cwt.  in  1950  to  8,500  cwt.  in  1955 
in  this  one  area  alone.  At  present 


there  is  no  processing  plant  in  the 
area  and  the  Fife  County  Planning 
Officer  has  arranged  a  meeting  with 
a  firm  of  canners  and  processors  to 
discuss  the  position. 

* 

y  Stanley  Co-operative  Society, 
Ltd.,  have  had  plans  prepared  for 
the  erection  of  a  mineral  water 
depot  at  Park  Road,  South  Moor, 
Stanley,  Co.  Durham. 

* 

y  Tees-side  Farmers.  Ltd.,  are  plan¬ 
ning  to  build  a  £\o,ooo  factory  for 
pre-packing  potatoes  on  the  Aycliffe 
Trading  Estate,  Darlington. 

* 

^.Mellors.  Ltd.,  mustard  manufac¬ 
turers,  have  had  plans  approved  to 
build  an  extension  to  their  storage 
premises  at  Alexandra  Mills,  Mill 
Royd  Street,  Brighouse,  Yorks. 

« 

^  (Arsons  Chocolates.  Ltd.,  have 
opened  a  newly  constructed  office, 
canteen  and  production  block  as  an 
extension  to  their  factory  at  Fish¬ 
ponds,  Bristol. 

* 

^Randalls  (Wimbledon),  Ltd., 
manufacturing  confectioners,  have 
received  planning  permission  to 
build  a  two-storey  administration 
premises  at  Watts  Yard,  Upper 
Green  East,  Mitcham,  Surrey. 

* 

^I.eith  Dock  Commission  are  erect¬ 
ing  further  grain  storage  facilities 
at  Leith  Imperial  Dock  to  meet  the 
growing  pressure  of  landings  for  the 
baking,  biscuit  making  and  allied  in¬ 
dustries.  The  extension  will  increase 
storage  capacity  from  20,000  tons 
to  35,000  tons  and  increase  the  total 
storage  capacity  in  the  port  to 
71,000  tons. 

* 

y  Birds  Eye  Foods.  Ltd.,  is  estab¬ 
lishing  a  further  vining  station  at 
Tibberton  near  Donnington,  Salop 
and  the  area  of  land  for  pea  cultiva¬ 
tion  is  to  be  increased  in  that  area 
by  nearly  600  acres. 


Fish  packed  at  sea 

Two  new  Polish  trawlers  on  which 
fish  will  be  packed  at  sea,  are  joining 
the  Great  Yarmouth  herring  fleet. 
They  are  Dutch-type  lugger-trawlers 
and  the  Dutch  method  of  dealing  with 
herring  will  be  used.  British  fisher¬ 
men,  with  Dutch  experts  to  help  them, 
will  gut,  salt  and  pack  the  fish  in 
barrels  on  board.  The  advantage  is 
that  the  vessels  can  thus  remain  at  sea 
until  their  full  capacity  has  been 
reached  instead. 


York  Shipley  sales  conference 

The  York  Shipley,  Ltd.,  sales  con¬ 
ference,  held  at  Hendon  Hall  Hotel 
recently,  saw  the  largest  number  of 
York  distributors  and  salesmen  ever 
gathered  at  one  conference. 

Those  attending  were  greeted  by  Mr. 
R.  H.  Hemmings,  director,  and  Mr. 
E.  W.  Harrison,  the  southern  area 
supervisor.  They  were  also  given  a 
pre-view  of  some  new  York  equipment. 

The  conference  concluded  with  a 
dinner  and  dance. 
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COMPANY  PROFITS  AND  PROSPECTS 


Record  results  for  tea  merchants 

The  favourable  state  of  the  tea 
market  is  reflected  in  the  accounts  of 
two  of  the  largest  merchants.  Twining 
Crosfield  and  Co.,  Ltd.,  showed  a  re¬ 
cord  profit  of  ;^i58,i84  (;^48,544  for  14 
months)  and  the  dividend  rose  to  18% 
on  larger  capital  (equal  to  13  5/7%  p.a. 
on  old  capital).  The  results  were  due 
partly  to  the  acquisition  of  various 
subsidiaries  and  partly  to  being  able  to 
trade  in  a  profitable  period.  The 
chairman,  Mr.  H.  W.  Backhouse,  was 
understandably  cautious  but  Twinings 
intend  to  develop  the  trade  still  fur¬ 
ther  and  are  extending  their  processing 
plant  and  warehouse. 

The  group  gross  profits  of  Typhoo 
Tea  (Holdings),  Ltd.,  also  rose  sharply 
from  £852,000  to  a  record  £i'38  million 
and  the  dividend  on  capital  is  up  from 
the  equivalent  of  I3J%  to  I7i%. 

* 

Lower  jam  profits 

Group  profits  of  Williams  and  VV'oods, 
Ltd.,  the  Dublin  jam  and  confectionery 
manufacturers  dropped  from  £22,748 
to  £19,832.  A  final  Ordinary  dividend 
of  7i%  (ffi®  same  plus  a  2j%  centen¬ 
ary  bonus)  making  10%  for  the  year 
(i2j%)  was  made. 

« 

Higher  meat  profits 

Higher  net  profit  and  dividend  were 
announced  by  Hugon  and  Co.,  Ltd., 
meat  products  manufacturers.  The 
taxed  net  profit  was  £137.541 
(£125,739)  and  the  dividend  rose  from 
I7i%  to  20%. 

Freedom  for  bourbon  urged 

American  distillers’  contention  that 
the  U.K.  should  import  more  bourbon 
and  rye  whisky  in  view  of  the  large 
exports  to  the  U.S.  of  Scotch  whisky 
(see  Food  Manufacture,  March  1957, 
p.  134)  was  supported  by  Mr.  R.  M. 
Teacher,  chairman  of  Teachers  (Dis¬ 
tillers),  Ltd.,  at  the  company’s  annual 
meeting.  He  pointed  out  that  Scotch 
whisky  is  still  the  largest  dollar  earner 
but  that  sales  in  Can^a,  for  example, 
have  been  declining  for  the  past  few 
years  largely  because  of  the  main¬ 
tenance  by  some  provincial  Govern¬ 
ments  of  a  considerable  price  differen¬ 
tial  between  Scotch  and  domestic 
whisky.  He  warned  that  in  both  the 
U.S. A.  and  Canada,  sales  of  domestic 
whisky  and  vodka  are  increasing. 

The  year  ended  September  30,  1956, 
was  a  successful  one  for  the  company 
who  had  a  net  profit  of  £291,415  an  in¬ 
crease  of  £21,646  over  the  last  year. 
Because  of  the  higher  profit  last  year’s 
final  dividend  of  7j%  has  been  in¬ 
creased  by  2j%  making  with  the  in¬ 
terim  dividend  already  paid,  a  total 
of  15%  for  the  year. 

During  the  year,  the  company  have 


started  negotiations  to  acquire  the 
cooperage  business  of  C.  S.  Whitelaw, 
Ltd. 

* 

Cow  and  Gate  profits  climb 

Group  profits  of  Cow  and  Gate,  Ltd., 
infant  and  invalid  food  manufacturers, 
rose  by  £283,000  to  £i‘37  million  for 
the  year  ended  September  30,  1956. 
The  net  profit  was  £704,293  compared 
with  £576,803  last  year.  The  i7j"i 
dividend  was  repeated. 

* 

Profitable  wines 

A  final  dividend  of  15%  making  a 
total  of  20%  (i7j%)  was  made  by  Vic¬ 
toria  Wine  Co.,  Ltd.  (controlled  by 
Taylor  Walker).  The  net  profit  for 
1956  was  £116,^3  (£109,917). 

* 

Fenner’s  better  profits 

The  consolidated  net  profit  of  J.  H. 
Fenner  and  Co.  (Holdings),  Ltd.,  in 
1956  rose  from  £407,914  to  £428,096 
last  year,  according  to  a  joint  state¬ 
ment  by  the  chairman,  Mr.  C.  Brad- 


Riggest  Churns  for  Riggest 
Rutter  Works 


One  of  the  world’s  largest  butter 
churns  has  been  installed  in  the 
world’s  largest  butter  factory — Wilts 
United  Dairies,  Ltd.,  at  Chard, 
Somerset.  The  churn,  made  from 
hard,  odourless  Kauri  pine,  is  seen 
here  being  delivered  at  London 
Docks  from  New  Zealand  where  it 
was  made.  Three  similar  churns  are 
already  at  the  factory  producing  be¬ 
tween  45  to  50  tons  of  butter  per  day. 
When  assembled  the  churn  weighs, 
unladen,  15  tons  and  makes  2\  tons 
of  butter  every  70  to  90  min.  It 
measures  9J  ft.  in  diameter  and  9  ft. 
in  length. 


shaw  and  the  deputy  chairman  and 
managing  director,  Mr.  S.  B.  Hains- 
worth.  A  I2j%  Ordinary  dividend 
was  paid. 

During  the  year,  the  statement  con¬ 
tinued,  the  company’s  V-belt  pulleys 
with  Taper-Lock  bushes  have  been 
standardised  by  most  of  the  leading 
industries  in  the  U.K.  A  new  £350,000 
building  is  being  erected  on  their  Mar- 
fleet  site  at  Hull,  where  the  entire 
range  of  mechanical  power  transmis¬ 
sion  equipment  will  be  centralised. 
Daily  deliveries  will  be  made  to  the 
18  stock-carrying  branches  of  the  com¬ 
pany. 

Two  more  sizes  of  Torque- Arm 
speed  reducers  were  added  to  the 
range,  making  six  in  all,  and  a  limited 
range  of  Taper-Lock  chain  drives  has 
been  made  available  for  the  first  time 
in  the  U.K. 


S.C.I.  Food  Group’s  new  officers 

The  committee  of  the  Food  Gioup 
of  the  Society  of  Chemical  Industry 
has  appointed  the  following  officers  for 
the  session  1957-58: 

Chairman:  Dr.  J.  R.  Nicholls;  Vice- 
Chairman:  Dr.  A.  J.  Amos;  Hon. 
Treasurer:  Mr.  R.  Harold  Morgan;  Jt. 
Hon.  Secretaries:  Dr.  A.  E.  Bender, 
Mr.  J.  A.  Beesley;  Hon.  Recorder:  Dr. 
H.  Egan. 


Bakery  Equipment  Manufacturers’ 
officers 

The  22nd  annual  general  meeting  of 
the  Bakery  Equipment  Manufacturers 
Society,  Ltd.,  was  held  in  London 
recently.  The  following  were  appointed 
vice-presidents : 

Mr.  Maurice  C.  Cole,  f.c.a.,  Mr. 
T.  B.  Collins,  Mr.  A.  W.  Dumbrill  and 
Mr.  J.  A.  Pelkman. 

Mr.  Cole,  of  Cole,  Dickin  and  Hills, 
relinquished  the  position  of  secretary 
and  treasurer,  which  he  had  htdd  since 
the  formation  of  the  society  in  1934. 
Henceforth  the  secretariat  of  the  Food 
Machinery  Association,  to  which  the 
Society  became  affiliated  in  1947,  will 
be  responsible  for  all  the  Society’s 
affairs. 

The  retiring  members  of  the  council, 
Mr.  C.  N.  Brown  (Baker  Perkins,  Ltd.) 
and  Mr.  G.  R.  George  (James  Cruick- 
shank.  Ltd.)  were  re-elected.  The 
present  composition  of  the  council  is 
as  follows: 

Mr.  C.  N.  Brown  (Chairman),  Baker 
Perkins,  Ltd.;  Mr.  G.  R.  George  (Vice- 
Chairman),  James  Cruickshank,  Ltd.; 
Mr.  F.  F.  Fox,  Record  Bakery  Equip¬ 
ment  Co.,  Ltd.;  Mr.  N.  J.  Glanfield, 
Hobart  Manufacturing  Co.,  Ltd.;  Mr. 
A.  E.  Kent,  Kent  and  Co.  (Globe 
Works),  Ltd.,  and  Mr.  John  Pelkman, 
John  Pelkman  Engineering  Co.,  Ltd. 

The  president  of  the  Society  is  Mr. 
A.  I.  Baker,  c.b.e.,  j.p.  of  Baker  Per¬ 
kins,  Ltd. 
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Food  News  Overseas 


New  cake  factory 

The  ItiUian  company  Motta  Milano, 
plan  to  build  a  factory  at  Campi 
Flegrei,  Naples,  for  the  production  of 
"  panettoni,”  biscuits,  and  all  varieties 
of  cakes. 


Nigeria  may  start  sugar  refinery 

The  possibility  of  establishing  a 
sugar  refining  industry  in  Nigeria  is 
being  explored  by  the  Federal  and 
Regional  Governments  in  conjunction 
with  a  British  firm. 


German-equipped  sugar  refinery 
for  Persia 

A  privately  owned  sugar  refinery,  in 
which  the  Royal  Estates  Administra¬ 
tion  are  minority  shareholders,  is  being 
set  up  in  Ahwaz,  Persia.  A  German 
firm  (Buka wolf),  who  are  also  share¬ 
holders,  will  provide  the  machinery  and 
know-how.  It  will  have  an  annual 
capacity  of  30,000  tons  and  will  start 
by  using  imported  sugar  but  may 
eventually  use  locally  produced  cane 
sugar. 


Caffeine  from  tea  waste 

A  scheme  for  the  manufacture  of 
caffeine  from  tea  waste  has  been  pre¬ 
pared  by  the  Small  Industries  Organ¬ 
isation  of  the  Indian  Ministry  of  Com¬ 
merce  and  Consumer  Industries. 

India  produces  more  than  600  mil¬ 
lion  lb.  of  tea  annually,  about  a  quarter 
of  which  is  used  to  meet  local  demands. 
Since  the  demand  for  caffeine  in  the 
country  is  about  30,000  lb.  a  year  the 
future  of  the  new  industry  may  be  con¬ 
sidered  bright. 

It  is  planned  to  use  Indian  equip¬ 
ment  for  the  factory. 


Flying  tea  factory 

A  prefabricated  steel  tea  factory  was 
flown  from  Britain  to  New  Guinea 
recently.  It  will  be  the  first  tea  factory 
to  be  built  in  the  territories  of  Papua 
and  New  Guinea. 

The  Australian  air  line,  Qantas, 
estimated  that  43  loads  would  be 
required  to  lift  the  building  and  its 
machinery  to  Garaina  between  Lae  and 
Port  Moresby. 

It  has  been  estimated  that  100  tons 
of  black  tea  will  be  placed  on  the 
market  annually  when  a  new  tea  plan¬ 
tation  in  the  area  is  in  full  production 
and  when  the  factory  is  operating. 


V 


Canada  Eats  ^Acronized^  Fish 

Main  fish  -  processing  plants  at 
Lunenburg,  Halifax,  Nova  Scotia, 
began  commercial  use  recently  of  the 
new  “  Acronize  ”  formulation  for 
keeping  fish  fresh,  under  the  close 
observation  of  British  and  American 
food  technicians.  Above,  British 
scientist.  Dr.  John  H.  Taylor,  ex¬ 
amines  treated  fish  at  Lunenburg  sea 
products  plant.  Dr.  Taylor  made  a 
flying  trip  from  England  to  observe 
Canadian  commercial  usage  of  the 
new  formulation,  which  is  expected 
to  reduce  sharply  Canada’s  fish- 
spoilage  losses,  estimated  at  some 
15%  of  its  million-ton  annual  catch. 
Canada’s  high-seas  fishing  craft  can 
now  also  use  "  Acronized  ”  ice  to 
keep  fish  cargoes  fresh  on  lengthy 
trips. 


Japanese  whale  factory  in  Chile 

The  Taiyo  Fishery  Company  of 
Japan  is  reported  to  have  requested 
Government  permission  to  import  ma¬ 
chinery  worth  U.S,  $600,000  to  equip 
a  whale  processing  plant  to  be  jointly 
run  by  themselves  and  the  Chilean 
firm,  Compania  Pesquera  del  Sur.  The 
location  of  the  plant  has  not  yet  been 
announced. 

The  whale  processing  plant  of  the 
Compania  Industrial  at  Caleto  Nolle 
near  Iquique  in  Chile  was  inaugurated 
recently.  It  employs  300  workers. 


Salt-free  foods 

A  wide  range  of  saltless  food  has 
been  produced  by  the  joint  efforts  and 
research  of  five  Swiss  food  manufac¬ 
turing  firms.  It  is  claimed  to  make  it 
possible  to  follow  a  strict  diet,  under 
medical  control,  but  with  the  help  of 
varied  dishes  possessing  an  agreeable 
taste. 


English  cheeses  for  Holland 

An  office  has  been  opened  in  Amster¬ 
dam  by  the  English  Country  Cheese 
Council,  who  are  undertaking  an  export 
campaign  in  Holland  as  a  pilot  scheme 
to  test  the  acceptability  of  English 
cheeses  to  European  markets. 

Consumption  of  cheese  in  Holland  is 
considerably  higher  per  head  than  in 
the  U.K.,  and,  whilst  the  Dutch  are 
famed  for  their  own  cheeses,  it  has 
been  estimated  that  their  demand  for 
foreign  cheeses  has  approximately 
doubled  during  the  past  year. 


Fishery  science  meeting 

A  joint  meeting  of  fishery  scientists 
has  l^n  planned  by  the  International 
Commission  for  the  North  Atlantic 
Fisheries,  the  International  Council  for 
the  Exploration  of  the  Sea,  and  the 
Food  and  Agriculture  Organisation 
(FAO).  It  will  take  place  in  Lisbon 
from  May  27  to  June  3. 

It  is  expected  that  more  than  50 
scientific  papers  dealing  with  the 
effects  of  fishing,  fishing  effort  and 
selection  in  fishing  will  be  presented. 
Scientists  from  at  least  15  different 
countries  will  participate  in  the  meet¬ 
ing. 


New  meat  dehydration  process 

A  new  process  for  dehydrating  meat 
has  been  announced  by  the  New  Zea¬ 
land  Department  of  Scientific  and  In¬ 
dustrial  Research.  A  small  commer¬ 
cial  plant  has  been  installed  at  the 
Wellington  Meat  Export  Co.’s  works  at 
Ngauranga,  sponsored  by  the  New  Zea¬ 
land  Meat  Producers’  Board. 

The  meat  is  boned,  trimmed,  frozen, 
sliced,  and  finally  dehydrated  in  molten 
fat  under  vacuum,  at  i20°F.  rising  to 
ifioT.,  to  remove  all  trace  of  water. 
It  is  then  compressed  into  tins. 

It  is  proposed  to  dehydrate  about  10 
tons  of  beef  and  i  ton  of  mutton,  of 
which  a  trial  shipment  of  5  tons  will 
come  to  the  U.K.  for  manufactured 
meat  products. 
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Glycine  in  poultry  food 

Research  is  being  carried  out  at  the 
University  of  Tennessee  on  feeding 
poultry  with  synthetic  glycine  made  by 
the  Monsanto  ChemicM  Co.  Glycine 
is  one  of  the  1 1  amino  acids  essential  to 
poultry,  and  these  experiments  form 
part  of  an  attempt  to  make  a  rich  feed¬ 
ing  material  by  mixing  pure  amino 
acids. 


International  nutrition  congress 

The  Fourth  International  Congress 
of  Nutrition,  to  be  held  under  the 
auspices  of  the  International  Union  of 
Nutritional  Sciences,  will  take  place  in 
Paris  from  July  26  to  August  i  next. 
For  information  about  the  Congress, 
early  application  should  be  made 
to  Prof.  E.  Terroine,  4^"'*  Congres  In¬ 
ternational  de  Nutrition,  Centre  Na¬ 
tional  de  Coordination  des  fitudes  et 
Recherches  sur  la  Nutrition  et  I’Ali- 
mentation,  71,  Boulevard  P^reire, 
Paris,  17®,  France.  Information  about 
the  International  Union  of  Nutritional 
Sciences  can  be  obtained  from  the 
Secretary -General,  Dr.  Leslie  J.  Harris, 
Dunn  Nutritional  Laboratory,  Milton 
Road,  Cambridge. 


Honduras  milk  powder  factory 

A  milk  powder  factory  is  to  be 
erected  at  San  Pedro  Sula  in  the 
Republic  of  Honduras  by  the  Banco 
Nacional  de  Fomento  (National  De¬ 
velopment  Bank)  in  association  with 
the  United  Nations  Children’s  Emer¬ 
gency  Fund.  Besides  milk  powder  for 
the  national  school  milk  programme, 
pasteurised  milk  for  the  local  market 
and  cheese,  cream,  ice  cream,  etc.,  for 
the  national  market  are  to  be  produced. 

The  total  expenditure  is  expected  to 
be  about  U.S.  $550,000  of  which 
UNICEF’s  contribution  will  be  about 
$200,000.  The  bank  is  interested  in 
communicating  with  manufacturers  of 
dairy  equipment. 


Panamanian  milk  processing 

A  contract  was  signed  recently  by 
the  Industrias  Lacteas,  S.A.  with  the 
Panamanian  Government  for  the  en¬ 
largement  of  its  milk  processing  activi¬ 
ties.  Under  the  contract  the  firm  has 
undertaken  to  invest  at  least  U.S.  $i 
million  and  the  Government  has 
granted  it  exemption  from  import  duty 
for  its  factory  equipment  and  operating 
materials. 

An  excess  of  milk  production  over 
the  requirements  of  the  Compania 
Panamena  de  Alimentos  Lacteos,  one 
of  the  two  main  milk  processing  firms 
in  Panama,  has  caused  some  concern. 
The  other  principal  firm,  Cia.  Chiricana 
de  Leche,  will  now  take  over  the  ex¬ 
cess  for  processing  into  powdered  milk 
for  local  consumption. 


Technical  Press  Review 

MAY 

Dairy  Engineering. — Rider  Elec¬ 
tric  Vehicles  for  Delivering  Dairy 
Products;  Production  of  Orange  and 
Other  Beverages  by  the  Dairyman, 
2;  Research  on  Foil  for  Dairy  Use; 
A  New  Crate  Stacking  Machine;  A 
Novel  Bottle  Washing  Installation 
in  Holland;  Care  and  Maintenance 
of  Electric  Motors  in  Dairies. 

World  Crops. — Jungle  Clearance 
and  Reclamation;  The  Engineer  to 
the  Rescue;  Sprinkler  Irrigation; 
Water  for  the  Crops  of  South  Africa; 
Irrigation  of  Agricultural  Lands 
with  Water  from  Deep  Wells. 

Manufacturing  Chemist. — Review 
of  the  Instruments,  Electronics  and 
Automation  Exhibition;  Instrumen¬ 
tation;  Surface  Activity  Congress; 
Synthetic  Analgesics.  Progress  Re¬ 
ports  :  Disinfectants,  Hormones, 
Perfumery,  Detergents. 

Paint  Manufacture. — Mechanical 
Handling  in  the  Paint  Industry; 
Automatic  Filling;  Fluid  Handling; 
Mechanical  Equipment  for  Produc¬ 
ing  Natural  Pigments. 

Automation  Progress. — The  Work 
of  an  Automation  Consultant;  A 
General  Purpose  Analogue  Compu¬ 
ter;  Chromatography;  Data  Pro¬ 
cessing  Controls  Manufacture;  Force 
Balance  Methods  Integrate  Process 
Control;  Digital  Control  of  W’eigh- 
ing;  Automatic  Feed  and  Transfer 
for  Resistance  Welding  Machines; 
Electronic  Balancing  of  Rotary  Ma¬ 
chines;  Automatic  Gauging  of  Small 
Components;  Guide  to  the  Instru¬ 
ments,  Electronics  and  Automation 
Exhibition. 

Atomics. — Harwell’s  Research  Re¬ 
actors;  Reactor  Material  Problems; 
Polonium — the  Neglected  Element; 
India’s  Nuclear  Programme;  The 
Story  of  Hermes;  Reactor  Monitor¬ 
ing;  Nuclear  Instrumentation. 

Chemical  and  Process  Engineer¬ 
ing. — Safe  Handling  of  Caustic 
Soda;  Manufacture  of  Fertilisers  and 
Cattle  Food  from  Blood;  Materials 
Handling  in  the  Chemical  Industry; 
Avoidance  of  Stress  Corrosion  Crack¬ 
ing  in  Austenitic  Stainless  Steel 
Exjuipment;  Heat  Transfer  in  Spiral 
Heat  Exchangers;  The  Chemical 
Engineer’s  Contribution  to  Clean 
Air. 

Petroleum. — Modem  Techniques 
with  Finished  Products;  Mechanical 
Handling  of  Stores;  Modem  Pack¬ 
ing;  Container  Research;  Aerosol 
Packaging;  The  Search  for  Oil  in 
Turkey. 

For  specimen  copies,  write  to 
Stratford  House.  Eden  Street,  Lon¬ 
don,  N.W.i. 


New  Companies 

Bobertson's  Cooperage,  Ltd.  (31963.) 

1,  Queen’s  Terrace,  Aberdeen.  To  acquire 
and  carry  on  the  bus.  of  John  Robertson 
and  Sons,  coopers,  cask  mchts.,  etc., 
Hanover  Lane  and  Albion  Street,  Aber¬ 
deen.  ;^5,ooo.  Dirs. :  T.  S.  Sutherland, 
H.  G.  flunter,  A.  B.  Williamson  and 
A.  G.  Hall. 

T.  O.  Roddick  and  Co.,  Ltd.  (571224.) 
15,  Fenwick  Street,  Liverpool,  2.  Grain 
mchts.,  etc.  ;^5,ooo.  Uirs. :  J.  S.  S. 
Roddick  and  A.  H.  Stenhouse. 

S.  Rogers  and  Son,  Ltd.  (570833.) 
Hermit  Street,  UpptT  Gornal,  Staffs. 
Wholesale  grocers.  £^,000.  Permt.  dirs. : 
S.  and  Kathleen  Rogers. 

Sandy  Tishing  Go.,  Ltd.  (571124.) 
Fish  Dock  Road,  Fish  Docks,  Grimsby. 
;43oo.  Dirs. :  C.  E.  Proctor  and  H.  M.  L. 
Hansen. 

R.  H.  Simpson  (Farmers),  Ltd.  (31965.) 
Strawberrybank,  New|K)rt-on-Tay,  Fife. 
Farmers,  breeders,  etc.  ;^ioo.  Dirs.: 
R.  H.  Simpson  and  Mrs.  S.  B.  Simpson. 

Suttons  (Klngstanding),  Ltd.  (568870.) 
275a,  Kings  Road,  Kiiigstanding,  Bir¬ 
mingham.  (Irowers  of  and  dirs.  in  fruit 
and  vegetables,  etc.  ;^5,ooo.  Dirs. :  G. 
and  Mrs.  I.  P.  Sutton. 

Tarbert  Loch  Fyne  Projects,  Ltd. 
(31940.)  Tarbert,  Argyll.  Tomato 
growers,  market  gardeners,  etc.  £10,000. 
Dirs.:  A.  C.  Mayer,  m.b.,  ch.b.,  Capt. 
i’eter  L.  Mackie-Campbell,  B.  G.  Mac- 
Lellan  and  A.  C.  Montgomery. 

T.  R.  Topham  and  Sons,  Ltd.  (571227.) 
Four  Crosses,  Baschurch,  Salop.  Egg 
station.  £10,000.  Dirs. :  T.  R.  Topham 
(pemit.)  and  Mrs.  O.  M.  Topham. 

Tusons  (Lancashire),  Ltd.  (571066.) 
422a,  Barton  Road,  Stretford,  Lancs. 
Wholesale  grocers  and  provn.  mchts.,  etc. 
£2,000.  Dirs. :  F.  G.  and  Gladys  M. 
Gray. 

Vendormatic,  Ltd.  (571078.)  6,  Sun- 
ningdale  Drive,  Gt.  Crosby,  Liverpool,  23. 
Mnfrs.  of  and  dirs.  in  automatic  and 
coin-worked  machines  for  the  supply  of 
foods,  drinks,  etc.  £100.  Subs. :  jean 
Herbert  (co.  dir.)  and  T.  A.  Herbert 
(barrister). 

O.  0.  de  Ville,  Ltd.  (569345.)  Central 
Buildings,  13,  Glasshouse  Street,  Notting¬ 
ham.  (Jffal  mchts.  and  sundriesmen  for 
the  butchery  trade.  £1,000.  Dir.:  Mrs. 
V.  de  Ville. 

L.  M.  Ward  and  Go.,  Ltd.  (568926.) 
300,  Ballards  Lane,  N.  F'inchley,  Lon¬ 
don,  N.12.  Caterers,  sugar  l)oilers,  bis¬ 
cuit  mfrs.,  etc.  £3,000.  Dirs.:  Louisa  M. 
Ward,  Phyllis  B.  Plimmer  and  B.  A. 
Ward. 

T.  Weston  and  Son  (Nottingham),  Ltd. 

(569443.)  Central  Chamiiers,  Derby 
Street,  I-eek,  Staffs.  Licensed  cattle 
slaughterers,  etc.  £3,000.  Dirs.:  T.  and 
Mrs.  E.  Weston  and  L.  and  Mrs.  A. 
Weston. 

Woolwich  and  District  Grocers'  Whole¬ 
sale  Buying  Go.,  Ltd.  (571022.)  140. 

Plumstead  Common  Road,  I-ondon,. 
S.E.18.  £100.  Dirs.:  D.  Norton, 

L.  H.  P.  Chasteuneuf  and  A.  Weber. 

These  particulars  of  new  companies 
recently  registered  have  been  extracted 
from  the  daily  register  of  Jordan  and 
Sons,  Ltd.,  Company  Registration  Agents, 
1 16,  Chancery  Lane,  London,  W.C.2. 


246 


.May,  1957 — Food  Manufacture 


Information  and  Advice 

This  Service  is  available  to  subscribers  to  Food  Manufacture.  If  a  stamped  addressed 
envelope  is  enclosed  replies  will  be  sent  by  post.  Enquiries  cannot  be  answered  by  telephone. 


Chocolate  couvertures 

B.8173.  Have  you  any  recipes  for  chocolate  couvertures? 
(Altrincham,  Cheshire) 

The  following  is  a  good  basic  formula : 

Cacao  liquor  . .  . .  . .  14  lb. 

Sugar  icing  ..  ..  ..  46  ,, 

Milk  powder  ..  ..  ..  25  ,, 

Cacao  butter  . .  . .  . .  15  ,, 

Vanillin  . .  . .  . .  i  oz. 

Normally,  the  liquor  is  produced  from  blended  nibs  for 
the  best  flavour.  A  good  blend  is  Bahia,  4  lb.;  Ceylon, 
4  lb.;  Trinidad,  3  lb.;  Grenada,  2  lb. 

A  formula  for  plain  couverture  is : 


Arriba  cacao  nibs 

25  lb. 

Caracas  cacao  nibs 

25  .. 

Trinidad  cacao  nibs  . . 

Cacao  butter  to  be  added  at 

22  ,, 

conching  stage 

30 

Finely  ground  sugar  . . 

100  ,, 

Cacao  butter  . . 

14  .. 

Lecithin 

0-3% 

Vanillin 

J  oz. 

The  Arriba  and  Caracas  beans  are  roasted  at  275° F., 
the  Trinidad  at  290° F.  The  nibs  are  blended  and  ground 
in  the  liquor  mill,  then  mixed  thoroughly  with  the  sugar 
and  14  lb.  cacao  butter.  The  mass  is  refined  and  trans¬ 
ferred  to  a  mixing  kettle,  the  balance  of  cacao  butter  and 
lecithin  added,  mixed  and  placed  in  pots  of  the  conche, 
processing  for  72  hr.  at  160' F.  The  vanillin  is  added  near 
the  end  of  the  process.  The  chocolate  is  tested  for  fineness 
on  a  micro-projector  before  discharging. 

Sticky  sweets 

B.8143.  Is  there  any  preparation  on  the  market  which 
can  be  added  to  high  sugar  boilings  to  extend  the  shelf 
life  and  eliminate  the  possibility  of  stickiness?  We  have 
been  told  that  there  is  a  German  powder  for  this  pur¬ 
pose.  (Cleveleys,  Lancs.) 

We  do  not  know  of  this  German  preparation.  It  seems 
unlikely  that  there  is  any  jjowder  which  can  be  incor¬ 
porated  into  the  boiling  itself  to  control  the  hygro- 
scopicity  of  the  resulting  sweet,  as  this  depends  to  such  a 
large  extent  upon  the  final  invert  sugar  content. 

Either  icing  sugar  or  starch  is  often  used  for  dusting  the 
outsides  of  sweets  to  prevent  stickiness. 

Beef  or  pork? 

B.8153.  ^  interested  in  a  method  for  differentiating 
between  meats  (e.g.  beef,  pork,  etc.)  in  cooked  and  un¬ 
cooked  mixed  meat  products  and  wonder  if  you  could 
indicate  where  such  a  method  might  be  explained.  I 
notice  that  an  article  "  Food  Controls  in  Great  Britain," 
Part  VI,  by  C.  G.  Daubney  (Food  Manufacture, 
February,  1952),  outlines  a  serological  method  con¬ 
nected  with  uncooked  mixtures.  Is  an  expansion  of 


this  outline  available  and  is  it  applicable  to  cooked 
mixtures?  (Co.  Mayo,  Eire) 

The  serological  method  for  identifying  the  species 
origin  of  meat  cannot  be  applied  to  cooked  meat  because 
the  heated  protein  loses  its  species  specificity.  The  source 
of  C.  G.  Daubney’s  article  was  a  paper  written  by  H. 
Proom  (of  the  Wellcome  Research  Institute),  “  The  Prep¬ 
aration  of  Precipitating  Sera  for  Identification  of  Animal 
Species”  (/.  Path.  Bact.,  1943,  45,  419).  The  paper 
contains  some  information  on  this  point  and  might  in¬ 
terest  you. 

Information  supplied 

The  Enquiry  Service  has  dealt  with  requests  for  names 
of  manufacturers  and  suppliers  of  plant,  machinery  and 
materials,  and  also  general  information  as  follows : 

B.8052.  Processing  peanut  kernels.  (East  Molesey, 
Surrey) 

B.8053.  Ice  cream  mix.  (London,  W.C.2) 

B.8054.  Formula  for  coconut  -  marshmallow  dainty. 
(Leicester) 

B.8055.  Manufacturers  of  adhesive  tapes.  (Cape  Town, 
S.  Africa) 

B.8057.  Powder  purported  to  maintain  original  aroma  of 
foodstuffs.  (London,  W.io) 

B.8058.  Food  yeast  and  its  nutritive  value.  (Southern 
Rhodesia) 

B.8059.  High  frequency  baking  of  bread.  (Dublin, 
Eire) 

B.8061.  Solidifying  goose  fat.  (Hulda  Javne,  Israel) 
B.8062.  Manufacturers  of  mixers  for  pepper,  salt  and 
spices.  (Dublin,  Eire) 

B.8063.  Manufacturers  of  colloid  mills.  (Dublin,  Eire) 
B.8064.  Packeted  pastry  mix  and  machinery  for  mixing 
same  in  bulk.  (Melbourne,  Australia) 

B.8065.  Dehydration  of  onions,  garlic,  carrots,  etc. 
(Cape  Province,  S.A.) 

B.8066.  Manufacturers  of  salt  -  making  machinery. 
(Madrid,  Spain) 

B.8067.  Sugar  flower  decorations.  (Belfast) 

B.8068.  Growing  mushrooms  in  sawdust.  (Nova  Scotia, 
Canada) 

B.8069.  Keeping  salt  dry  for  potato  crisp  manufacture. 
(Aberdeen) 

B.8070.  Suppliers  of  dehydrated  cheese.  (Cambridge) 
B.8071.  Cooking  potato  crisps.  (Co.  Cavan,  Eire) 
B.8072.  Manufacturers  of  speed  reducer.  (New  York) 
B.8073.  Information  on  literature,  uses,  and  history  of 
spices.  (Lansdown,  Bath) 

B.8074.  Automatic  butter  packing  machine.  (Liverpool, 
20) 
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Trade  Marks 

AVERNA. — 756,814.  .\lmond  paste, 
desiccated  coconut,  coconut  flour,  coconut 
paste,  macaroon  paste,  nut  kernel  paste; 
chocolate,  cocoa,  chocolate  articles,  pre¬ 
parations  made  principally  of  chocolate 
for  use  in  the  bakery  and  confectionery 
trades;  marzipan  paste,  cake  decorations 
made  of  marzipan,  fondant;  preserved 
ginger  (for  food);  gelatine  (for  food); 
marshmallow;  sugar  icing;  and  prepara¬ 
tions  of  sugar  and  glucose  for  use  in  the 
bakery  and  confectionery  trades.  British 
Fondants,  Ltd.,  Avem  Works,  Avern 
Road,  East  Molesey,  Surrey. 

JIF. — 754,614.  Edible  oils  and  fats. 
Thomas  Hedley  and  Go.,  Ltd.,  Phcenix 
Buildings,  Collingwood  Street,  Newcastle- 
on-Tvne. 

SOUlPH  POINT. — 3756,044.  Canned  fish, 
fruits  and  vegetables.  Thomas  J.  Smith, 
Ltd.,  II  -12,  Fenchurch  Street,  London, 
E.C.3. 

SUNSPABKLE. — 757,861.  Fresh  and 
cooked  meat;  fresh  fish,  poultry  and 
game,  none  being  live;  fruits,  vegetables, 
poultry  and  game,  all  being  cooked; 
canned  goods  and  goods  preserved  by 
freezing.  Boss  Group,  Ltd.,  i,  Hutton 
Road,  Grimsby,  Lincolnshire. 

GOLD  PLANET. — 758,010.  Canned  fruits, 
vegetables,  dried  fruits,  vegetables  and 
butter.  Grocery  Wholesalers  (Norwich), 
Ltd.,  Millers  Lane  West,  Norwich,  Nor¬ 
folk. 

HATMAID. — 8752,659.  Butter.  H,  C. 
Hay  and  Co.,  Ltd.,  16,  Great  Dover 
Street,  London,  S.E.i. 

HIGHLAND  MASTER.  —  8751,682. 
Wines  and  spirits  (beverages).  Graig 
Mackintosh  and  Co.,  164,  Howard  Street, 
Glasgow,  C.i. 

KIMONO. — 753,368.  Meat;  fish,  poultry 
and  game  (other  than  live  fish,  live  poul¬ 
try  and  live  game);  meat  products,  fish 
products,  poultry  products  and  game  pro¬ 
ducts  (all  for  food);  fruits  and  vegetables, 
all  being  preserved,  dried,  cooked,  bottled 
or  canned;  dairy  products  (for  food),  arti¬ 
ficial  cream,  edible  oils,  edible  fats;  jam 
and  marmalade;  jellies  (for  food);  and 
soups.  Brian,  Jenks  and  Go.,  Ltd., 
Sabian  House,  26-7,  Cowcross  Street, 
London,  E.C.i. 

KRAFT. — 749,354.  Salad  dressing  and 
French  dressing.  Kraft  Foods,  Ltd., 
Silverdale  Road,  Hayes,  Middlesex. 
LAGHASSE. — 8752,366.  Wines.  J. 
Stonehill  and  Co.,  Ltd.,  Stonehill  House, 
Bonhill  Street,  Finsbury,  I.,ondon,  E.C.2. 
MARIGOLD. — 754,081.  Canned  fruits. 
Boustead  and  Go.,  Ltd.,  i.  The  Embank¬ 
ment,  Kuala  Lumpur,  Malaya,  and  c/o 
T.  B.  Browne,  Ltd.,  117,  Piccadilly, 
London,  W.i. 

MIXMASTER  ■ — 74 1 ,339.  Machines  for 
mixing  food  and  mechanical  attachments 
therefor  to  adapt  the  machines  for  vege¬ 
table  slicing  and  shredding,  meat  grind¬ 
ing  and  food  chopping,  beverage  mixing, 
potato  peeling,  butter  churning,  coffee 
grinding,  silver-ware  polishing,  pea  shell¬ 
ing,  can  opening  and  knife  sharpening. 
Sunbeam  Oorp.,  5600,  Roosevelt  Road, 
Chicago,  Ill.,  U.S.A.,  and  c/o  Frank  B. 
Dehn  and  Co.,  Kingsway  House,  103, 
Kingswav,  I.,ondon,  W.C.2. 
BEEFBXfRGER. — 758,269.  Farinaceous 
cooked  foodstuffs  filled  with  beef. 
Aerated  Bread  Co.,  Ltd.,  17,  Camden 
Road,  London,  N.W.i. 

FENFARE. — 8754,852.  Feeding  stuffs 
for  horses,  cattle,  she^,  pigs  and  poul¬ 
try.  F.  Leach  and  Mna,  Ltd.,  Roller 
Mills,  Wisfjech,  Cambridgeshire. 


PADDY  WHACK. — 753,151.  Bread. 
Knowles  and  Son,  Ltd.,  13,  Liverpool 
Gardens,  Worthing,  Sussex. 
PASA-DOBLE. — 753,621.  Sherry  wines. 
Mackenzie  and  Co.,  Ltd.,  20,  Eastcheap, 
London,  E.C.3. 

POLAR  QUEEN.  — 753'276.  Margarine. 
Saliz  Provisions,  Ltd.,  Cannongate 
W'orks.  Perth  Road,  Wood  Green,  Lon¬ 
don,  N.22. 

RAFLA. — 753,188.  Cheese  spread;  and 
preparations  of  cheese,  ham  and  onions 
for  spreading  on  foodstuffs.  Tyne  Brand 
Products,  Ltd.,  The  Shields  Preserving 
Works,  Fish  Quay,  North  Shields,  North¬ 
umberland. 

READTBREK.— 8753,330.  Cereal  pre¬ 
parations  for  food  for  human  consump¬ 
tion.  J.  Lyons  and  Co.,  Ltd.,  Cadby 
Hall,  London,  W.r4. 

RIB-NIG. — 750,997.  Non-alcoholic  drinks 
included  in  Class  32.  J.  Mail,  Ltd.,  414, 
Green  Street,  London,  E.13. 

SHANDEX. — 749,379.  Wines,  spirits 
(beverages)  and  liqueurs.  Shandez  (Edin¬ 
burgh),  Ltd.,  8,  Kinnoull  Street,  Perth. 
RINGMASTER. — 750,849.  Wines,  spirits 
(beverages)  and  liqueurs.  Gilbert  and 
John  Greenall,  Ltd.,  The  Distillery,  26, 
Bridge  Street,  Warrington. 


Recent  Patents 

COMPLETE  SPECIFICATIONS  ACCEPTED 

774.030.  H.  S.  Whiteside  and  Co., 
Ltd.  :  Method  of  perforating  packets  or 
bags  made  of  polythene  or  like  material. 
773,719.  L.  Beaumont:  Food  containers. 
773*736-  "  •  J-  A.  Jekel:  Bottle  package. 
773,762.  Kraft  Foods  Co.,  Ltd.:  Manu¬ 
facture  of  cheese. 

773.957-  Britannia  Engineering  Co., 
Ltd.,  Marshai.l  Sons  and  Co.,  Ltd., 
and  D.  Dewar  :  Tea  rolling  machines. 
774.504,  774.505.  774.506.  H.  Schroder: 
Automatic  control  of  dough  dividing  and 
kneading  machines. 

774.547.  Armour  and  Co.  :  Production  of 
molecularly  modified  lard. 

774,318.  W.  H.  Steckel:  Pnxluction  of 
fodder  from  the  medullary  substances  of 
sugar  beet,  sugar  cane  and  other  sugar- 
containing  plants  in  the  manufacture  of 
sugar. 

774.444.  I.’nilever,  Ltd.:  Food  products. 
774,267.  H.  Kelem:  Machine  for  banding 
meat  casings. 

774,678.  J.  G.  Jessel:  Ajiparatus  for 
making  lieverages. 

774.775  774.776-  A.  R.  Gooda: 

leverage  dispensing  machines. 

775.039.  G.  T.  Church  :  Egg-washing 
machines. 

774.928.  Rose  Bros.  (Gainsborough), 
Ltd.  :  Transfer  mechanism  for  wrapping 
machines. 

774,865.  Standard  Brands,  Inc.:  Pn-- 
vention  of  gel  in  frozen  coffee  extract. 
775.363.  K.  Kemper:  Mixing  or  knead¬ 
ing  machines. 

775.306-  H.  Knoch  :  Articles  of  confec¬ 
tionery. 

775.203.  B.  Stokeley:  Sectional  cold- 
room  construction. 

775,210.  H.  A.  Faerber:  Machine  for 
coating  with  sugar  jubes,  jellies,  and  like 
confections. 

775,217.  L.  Peters:  Packaging  of  bever¬ 
ages. 

775,148.  J.  O.  Farrer:  Manufacture  of 
sterile  concentrated  milk. 


ABSTRACTS  OF  BRITISH  PATENTS 
Plucking  machine 

A  rotor  carries  fixed  and  pivoted  feather 
grippers  in  co-operating  pairs  operated  by 
stationary  cams. — 769.000.  R.  Cohen. 

Chocolate  mould 

Two  resilient  blades  scraping  the  faces 
of  a  mould  for  filleil  chocolate  are  inclined 
to  cause  the  scrapings  to  converge  between 
them. — 769,092.  S.A.  Macchine  hid.  Dol- 
ciarui  Carle  and  Montanan. 

Portable  beverage  container 

A  portable  beer,  etc.,  container  has  a 
rotatably  removable  sealing  lid,  a  pres¬ 
surising  device  and  a  carrying  handle.  A 
carrying  handle  retains  a  lid  l<Kk  in  its 
operative  position  when  the  handle  is  in 
use. — 769,111.  Gaskell  and  Chambers. 
Ltd. 

Sausage  filling  machine 

The  cover  of  a  high  pressure  machine 
includes  a  sealing  ring  which  is  expanded 
by  the  internal  pressure. — 769.142.  Vemag 
Verdener  Maschinen-und  Apparatebau 
Szeigniederlassung  der  Sudostholz  Metz 
Co.,  G.m.b.H. 

Vegetable  grinder 

A  centrifugal  turbine  rotor  is  partly 
immersed  in  liquid  containing  vegetables, 
fruit,  etc.,  to  proiluce  pulping. — 769,167. 
M.  Gerhardin. 

Sausage  casings,  etc. 

.\  ligature  for  binding  the  ends  of  a 
casing  comprises  a  riblion  of  ductile 
material  and  a  relatively  soft  cover  which 
is  slidable  lengthwise  on  the  ribbon  and 
extends  around  its  edges. — 768,490. 
Ideco  Inc. 

Bottle,  etc.,  aligner 

Before  a  cylindrical  container  is 
labelled,  etc.,  a  machine  rotates  it  until 
the  seam  is  at  a  given  |)osition. — 768,686. 
Kork-N-Seal,  Ltd. 

Cereal  grain  cleaning  machine 

An  inclined  tray(s)  with  sifting  screens 
and  loading  and  discharging  elements  is 
oscillated  horizontally  and  circularly  to 
separate  the  lighter  from  the  heavier 
particles  of  grain. — 768,738.  P.  Golfetto. 

Bottle  closure 

A  closure  for  a  bottle  (e.g.  for  carlion- 
ated  drinks)  with  a  beaded  neck  comprises 
a  shell  with  an  inward  flange  at  its  mouth 
and  containing  a  slidable  sealing  device 
including  a  spring-jawed  disc  carrying  a 
rublier  gasket.  When  the  closure  is  pressed 
on  to  a  Ixittle,  the  sealing  device  slides 
in  the  shell  to  cause  the  jaws  to  spring 
under  the  liead  and  hold  the  gasket  in 
sealing  position,  even  if  the  shell  is  tilted 
on  the  neck. — 768,804.  M.  L.  Gold. 

New  patents  are  from  the  Journal  of 
Patents  and  new  trade  marks  are  from  the 
Trade  Marks  Journal.  In  each  case  per¬ 
mission  to  publish  has  heeen  given  by  the 
Controller  of  Her  Majesty's  Stationery 
Office.  Each  of  the  publications  men¬ 
tioned  is  obtainable  from  the  Patents 
Office,  25.  Southampton  Buildings,  Lon¬ 
don,  H'.C.z.  Patent  .4hstracis  are  repro¬ 
duced  from  the  weekly  Patents  Abstracts 
Journal  by  permission  of  Technical  In¬ 
formation  Company. 
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In  MADAGASCAR  they  believed  man’s  fortune  was  house  and  plucked  from  the  blazing  wreckage  at  the 
determined  by  his  date  of  birth.  For  instance,  it  last  moment.  Risky  insurance! 

was  ordained  that  a  man  bom  in  February  would  Modem  manufacturers  circumvent  calamity  and 
have  his  house  burned  down  before  he  came  of  age.  safeguard  their  goods  by  placing  them  in  the  care  of 
But  Fate  was  cheated  by  a  strange  protection.  A  mock  “Fiberite”  cases,  and  cartons  made  from  “Thames 
calamity  was  substituted  for  the  real  one.  Friends  Board’’.  They  know  from  experience  that  these  stout 
of  the  infant  erected  a  small  house  and  destroyed  it  packaging  materials  afford  ample  protection,  and  that 

by  fire.  So  time  was  anticipated  and  the  catastrophe  they  are  backed  by  the  reputation  of  Thames  Board 

averted.  To  ensure  that  the  ceremony  was  truly  Mills  Limited,  the  largest  manufacturers  of  packaging 

effective  the  mother  and  infant  were  placed  in  the  materials  in  this  country. 


THAMES  BOARD  MILLS  LIMITED 


THE  LARGEST  MANUFACTURERS  OF  BOARD  AND  PACKING  CASES  IN  BRITAIN 


Lancs 


'THAMES  BOARD"  for  cartofw,  boxes,  bookbinding,  etc. 


'FIBERITE"  Packing  Cases  in  solid  and  corrugated  Hbreboard 
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•for  ALL 

ENGINEERING  SUPPLIES 

i 

I  COCKS,  VALVES,  GAUGES, 

HOP  I  PACKINGS,  JOINTINGS, 

8022  f  BELTINGS,  VEE-ROPES, 

25  Unes  |  PUMPS,  HOSES,  UNIONS, 

I  SOOT  BLOWERS,  etc. 

i 

j  Write  or  phone— 

W.  H.  WILLCOX  &  CO.  LTD. 

SOUTHWARK  STREET,  LONDON,  S.E.l 


Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 

A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 

/a 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  i2  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  \SJS 
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DANISH  DEHYDRATING  CDHPANY  ITD 


laboratory 

vacuum 

evaporator 

for  concentration  of  liquids 
at  low  tamparatura 
for  asparimants,  rasaarch  work 
and  small  scale  production 


are  improved  in  texture, 
flow  and  ‘sales-appeal*  by 
Q.P. 

HOMOGENiSATION. 

Sauces,  Creams,  Salad 
Dressings,  Flavourings,  Ice 
Cream,  etc.  ...  are  some 
of  the  existing  applications 
and  YOUR  product  can 
benefit  by  the  scientific 
application  of 


HOMOGENISERS 


We  shall  be  pleased 
to  advise  which  of  the 


many  models  we  make 
—  in  28  variations 
giving  outputs  from  10 
to  300  g.p.h. — will  be 
most  suitable  for  your 
needs. 


#  Th«  Separator  hat  a  hingod  cover  and  It 
provided  with  obtervatlon  glati  and  Intlde 
Illumination  making  It  pottible  to  follow 
the  procott. 

Length  i  4*  3".  Width  i  3’  3”.  Height  i  6*  6”.  This  verMlUo,  portable, 
aatyto-operate  and  ecanomlcal  vacaunt  avaporator  la  atad  lor 
ovaporatlng  tach  varied  prodacta  aa  Milh  prodacta.  Malt  aatract. 
Tomato  and  Iralt  |alcoa,  Madical  preparatlona.  Tanning  llgaor. 
Blood,  Salphllo>lya,  Rennet,  Gelatine  and  glaa.  Ath  for  fally 
Jllatiralod  folder. 


QP  SiZE  4  HOMOGENISER 


HOLLOWS  WORKS.  SHAWCLOUGH.  ROCHDALE 
Telephone:  Rochdale  49321  20« 


ANHYORO  A/S.  36  NORRfGADE,  CORENHAGiN  K.  DENMARK 
Telagramai  Anhydro  Talophonai  Ntnorva  4767 
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Vitamin  master-mixes  for  margarine 
manufacture. 


VITAMIN  A 
VITAMIN  D 
CAROTENE 


Synthetic  vitamin  A  and  D  blends  for  the 
food  and  pharmaceutical  industries. 

Natural  vitamin  A  and  D  oils  and 
concentrates. 


The  recommendations  of  the  Food  Standards  Committee  have 
stimulated  interest  in  Carotene  as  an  oil-soluble  yellow  colouring 
for  foods.  It  can  now  be  supplied  as  pure  beta-carotene,  alone  or 
with  vitamins  A  and  D,  for  the  colouring  and  fortification  of 
margarine  and  other  foodstuffs. 

THE  CROOKES  LABORATORIES  LIMITED 

VITAMIN  OILS  DEPARTMENT  LONDON  NWIO  TELEPHONE;  ACORN  3202 


J 


Flavouring  Essences 


FLORAL  OTTOS 


ESSENTIAL  OILS 


COLOURS 


STEVENSON  &  HOWELL  LIMITED 

STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.I 
Tcltphona:  WATERLOO  4833  (8  liiiM)  Tclatnum:  DISTILLER.  PHONE.  LONDON. 

ALSO  AT  5-6  HARRY  STREET,  DUBLIN. 
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SOtVeOBY 


I 


^enkuui 

WELDED  VESSELS 

for  the  diverse 
processes 

of  food  manufacture 


Cage  type  Stackable 
Pallets,  suitable  for 
cartoned  foods, 
biscuiu  etc. 


Flat  Timber  Pallets  for  handling 
and  storing  cartoned  foodstuffs 
etc. 


'  SEIMTIMEL 

HANDLING  EQUIPMENT 


‘Sentinel*  one  piece  pressed 
tray  in  steel  or  aluminium. 
Two  sizes  available.  20' 
long  X  10*  wide  x  5'  deep 
or  16'  long  x  8i*  wide  x  4J' 
deep.  Easy  grip  handles. 
Safe  sucking. 


Flat  Reversible  Steel 
Pallets  for  handling 
cartoned  foodstuffs, 
bottled  or  tinned  foods 


wllSgjipJ 

jrfSiSi 


Mixing  machint  in 
ttainitts  tt**l  3' s* 
4ia.  s'  long:  working 
pTtssuTo  loo  lb.  tq. 
inch.  Dcublt  spiral 
mixer  36  r.p.m.  and 
8  h.p.  motor. 


Wtldad  M.S. 
Jacketed  Pan  3'  dia. 
2'  6"  deep,  with  re¬ 
versible  stirrers  and 
gearing. 


We  design  and  manufacture  a  complete  range  of 
Mixing  Pans,  Vessels,  and  Tanks  for  all  purposes, 
which  are  used  extensively  by  leading  manufacturers 
and  authorities. 

Send  for  comprehensive  catalogue. 


tVEKYTHINC 

Neat  ANv 

Tidy 

In 

New 

Equipment  by 

Lawtons 


r 

Just  a  few  of  the  many  ideas  we 
have  put  into  practice.  We  manu¬ 
facture  tocustomers’ requirements 
or  assist  with  design  if  necessary. 
Remember  there  is  no  substitute 
for  experience.  We  can  help  to 
solve  your  problems. 


Jenkins  e 

iSTABLfSMgO  1856 

1 

Messrs  LAWTON  (successors) LTD 

ROTH  ER  HAM 

1 

f  MArfR/AL  RAROlf/rS  0/^fS/0Af> 

THE  IIQN  OF 

1 

Canadian  Subaidiary — Canadian  Elactrie  Bex  &  Stampings  Ltd.,  1402  Quaan  Straat 
East.  Toronto,  8,  Ontario. 
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DO  YOU  GRADE  AT  A  PROFIT? 

^  G  U  N  S  O  N  ^  S 

S  O  R  T  E  X 

PATENTED  AUTOMATIC  ELECTRONIC  COLOUR  SEPARATOR 

<  J  ^*11  sort  for  you  by  colour  for  approx.  I  /6  per  ton 


Sturdy,  self-contained 
Width  17'  Length  45' 
Height  60' 


Single  or  Batch  operation 
Good  spares  service 
Clean  &  simple  to  use 


Model,  Type  G.2,  which  has  been  tested  under  conditions  of  tropical 
heat  and  humidity  by  the  British  Government,  will  sort  to  any  set 
\  degree  Coffee  and  all  edible  beans,  peas,  maize,  various  nuts,  /.e. 

\  ground-nuts,  almonds  etc.  We  would  welcome  a  2  lb.  sample  for 

\  sorting  and  invite  you  to  call  personally  at  our  London  Works  for 

\  a  working  demonstration 

R.  W.  GUNSON  (SEEDS)  LTD. 

(PATENTEES  AND  SOU  MAKEAS 

20/21  ST.  DUNSTAN’S  HILL  •  LONDON  E.C.3  •  ENGLAND 


U.K.  Patent  No.  617276  U.S.A.  Patent  No.  2536693  and  other  World  Patents 


Tel.:  MIN.  1077 


The  DURATAX  complete 
with  Cake  Beater,  Wire 
Whisk  and  Dough  Hook 
costs  considerably  less  than 
other  makes.  Compare  our 
prices.  Additional  attach¬ 
ments  may  be  operated. 


LEADING  IN 

QUALITY— DURABILITY— SERVICE 

CHEAPEST  TO  PURCHASE 
AHD  MAIHTAIH 


DURATAX*  MIXERS 

provide  the  best  results 


Ar  Please  write  for  illustrated  Leaflet 


JOHN  HUNT  (BOLTON)  LTO 

ALMA  WORKS  •  RASBOTTOH  STREET  •  BOLTON  •  ENGLAND 

Telephone:  Bolton  5831-2  Telegrams:  Hunt  5381  Bolton 
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Following  a  well-proved  principle  of  Mixing  and  Beating 
DURATAX  Cake  Mixers  are  unsurpassed  for  reliability. 
Well  designed  and  of  great  constructional  strength,  each 
machine  is  GUARANTEED  for  THREE  YEARS,  against 
faulty  material  and  workmanship. 


10  Quart 
IS  Quart 
20  Quart 
30  Quart 
60  Quart 
80  Quart 


£81 

£108.  lOs. 
£IS3 
£199 
£283 
£374 


You  invest  when  you  buy 


The  illustration  is  of  a  transparent  model  to  show  the  internal 
mechanism  and  Coolant  oil  bath. 

DRUM  SIZES  VARY  FROM  6'  DIA.  x  I  O'  WIDE 

TO  24'  DIA.  X  45'  WIDE 
Motors  range  from  ^  to  50  h.p. 

REVOLUTIONARY  IN  DESIGN 

,oki  THE  ACME  OF  EFFICIENCY 
'  COMPACT.  COOL,  CLEAN 

ASK  FOR  DETAILS  AND  DEMONSTRATION 


MOUNTAINS 

FABRICATED  CONVEYOR 

TAKE  UP-FRANE 


MOTORISED  CONVEYOR  DRON 


AT  LAST-POWER 
PUT  WHERE  IT  SHOULD  BE 
IN  THE  HEART  OF  THE 
DRIVING  DRUM. 


Made  from  M.S.  Angle  and  Fitted  with  Self  Aligning  Self  Lubricating 
Self  Sealing  Bearings. 


ASK  FOR  LEAFLET  GIVING  FULL  SPECIFICATION 

DELIVERIES  FROM  STOCK 


A  a  F  MOUNTAIN 

POWER  TRANSMISSION  ENGINEERS 

307  BOROUGH  HIGH  STREET,  LONDON  S.E.I 

Telephone:  HOP  46M  5  6 
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•  Illustrations  show  batteries  of  Mitchell  Fluid 
Agitators  in  the  Foodstuffs  and  process  industries. 

•  It  will  pay  you  to  consult  our  specialists  with 
your  fluid  mixing  problems  as  our  extensive 
experience  and  wide  range  of  machines  eiubles 
us  to  advise  on  the  correct  ty|M  of  machine  for 
your  particular  mixing  application. 

•  Portable  high-speed  or  medium  speed  mixers — 
vertically  mounted  high-speed  and  geared  models 
— Turbo  agitators — Side-entry  mixers — air  op¬ 
erated  mixers — variable  speed  mixers.  Your  en¬ 
quiries  invited  for  complete  units  with  mixing 
vessels. 

L.  A.  MITCHELL  LTD.,  37  PETER  ST.,  MANCHESTER  2 

Telephone:  BLAckfriars  7224  (4  lines) 


Mx.  n 
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7Jh&  JUoneex  CammeC  MoHufuctux&ts  . . . 

ESTABLISHED 

saVinkx  cabamei 


yom  Colom  pw&Cem  saiued 

SATINEX  CAN  BE  USED  FOR  THE  COLOURING 
OF  ALL  TYPES  OF  FOODSTUFFS,  IMPARTING  A 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

QOriie  sample  ie 


\ 

/ 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE: 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 


Do  you  have  a  packaging  hold-up  ? 

Are  there  things  you  require  to 
be  sealed  i 

Do  they  wrap,  do  they  strap,  do  they 
fold  up  t 

Are  they  food,  are  they  skinned, 
are  they  peeled  ? 


Take  a  tip  from  wise  Timothy  Tapir 
And  no  matter  whatever  the  shape, 


Be  it  card,  be  it  tin,  be  it  paper. 


You'll  find  Gosheron  *  spot  on  *  for  tape, 


FIRST  FOR  TAPES 


JOHN  GOSHERON  &  CO.  LTD. 
79-81,  ALBERT  EMBANKMENT, 


The  Packaging  Tape  Centre  (Regd.) 
LONDON  S.E.II  •  RELIANCE  7600 
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*  Please 


consult 


*  FOR  MIXING,  SEPARATING,  PRESERVING  • 

<  N AUTA ’ 

MIXERS.  MICROJET,  LUMPBREAKER.  (HAMMERMILLS) 


■fc' 

for  Mixing,  Tempering,  Conching,  Feed 
Regulating  Powders,  Liquids  Solids ,  Viscous 
Materials,  to  highest  Homogeneity  in  short¬ 
est  possible  time.  Gentle  action.  Lump- 
free  incorporation  of  Glucose,  Molasses  or 
similar.  No  clogging. 

<  REINEVELD’S  ’ 

CONTINUOUS  CENTRIFUGES 

for  Separating,  Clarifying  Liquids  (Fruit 
Juices).  Draining  off  Syrup,  Oe-watering 
Crysuls  (Drying  of  Surch).  Highest  .Cap¬ 
acities,  Vertical  and  Horizonul  Models. 
Non-corrosive. 

<  SCHEFFERS  ’ 

DOWNFLOW  MULTIPLE  EFFEO  EVAPORATORS 

Various  models  built  for  all  requirements. 

<KIMMAN’ 

HIGH  SPEED  SIFTING  A  SORTING  PLANTS 

Suspended  Vibrator  Models  saving  maxi¬ 
mum  of  Labour.  Space,  Time. 

<  S.A.A.T.I.  ’ 

SILK  &  NYLON  INDUSTRIAL  SCREENS 

Finest  quality,  high  durability.  Italian 
material  at  most  competitive  prices. 

‘AWO» 

VACUUM  PACK  SEALING  MACHINES 

Make  possible  indefinite  storage  of  perish¬ 
able  foodstuffs  In  Airtight  Moisture-proof 
pliable  laminates.  Continuous  Automatic 
Industrial-scale  Models. 

Machinery  and  Apparatus  for  the  Food  Industries. 


The  all-metal  construction 

ensures  absolute  cleaning  and 
prevents  the  carry-over  of  flavour 
or  colour  from  one  product  to 
another,  producing 

BRILLIANT 

ATTRACTIVE  SYRUP 

with  perfect  keeping  qualities. 


THE  METAFILTRATION  CO.  LIMITEO 

Belgrave  Road,  Hounslow,  Middlesex, 
ne:  Hounslow  1 121-2-3.  Grams:  Metafilter  Hounslow 


Phone 


MASON&MORTON 

LIMITED 

38  VICTORIA  STREET,  LONDON,  S.W.l' 

Tclaphonet:  ABBEY  55 IZ  5592 


made  in  stainless  steel 
in  all  sizes. 
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xax 


FEEDING 

ENROBING  MACHINES 


The 


The  advantages  embodied  in  the  principle  of  the  Mono 
Pump  are  ideally  applied  to  duties  associated  with  Sugar 
and  Chocolate  Fondants  for  Enrobing  Machines.  Compact 
and  lightweight  construction  allows  easy  installation. 
Delivery  from  the  pump  is  uniform  under  varying 
heads  or  pressures  and  therefore  a  constant  flow  to  the 
enrobing  machine  ensures  an  unbroken  curtain  of 
fondant  during  operation  The  Mono  Pump  can  be 
operated  at  low  speeds  without  impairing  its  efficiency. 

Bakers  also  commend  the  fact  that  the  temperature 
of  the  fondant  shows  no  appreciable  increase 
during  its  passage  through  the  pump. 


MONO  PUMPS  LIMITED,  MONO  HOUSE,  I  SEKFORDE  STREET,  LONDON,  E.C.I. 


Telephone:  Clerkenwell  8911.  Telegrams:  Monopumps  Phone  London 


end  at  Birmingham  .  Dublin  .  Glasgow  .  Manchester  .  Newcastle  .  Wakefield 

MP  2J4 


WILLIAM  BRYAN  LTD 

Jxaest  Qualiiif 

PEPPER  &  SPICES 

MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC. 


HERBS 

VEGETABLE  EXTRACT 


KIBBLED  ONIONS 

ONION  POWDER 


Send  your  enquiries  to: 


3  LOVAT  LANE 

EASTCHEAP,  LONDON.  E.C.3 

TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILGATE.  LONDON 


c 
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KINGSBOURNE  PRODUCTS  LTD 
South  Coast  Road,  Peacehaven,  Sussex. 


Phone:  PEACEHAVEN  2115 


those  far  off  days  could  have  foreseen  the  great  part 
would  play  in  modern  food  production. 

MEUMO”  Mk  IV  Pump  Unit  has  been  designed  to  give  great 
versatility  with  high  efficiency  and  low  running  costs. 
Pneumatically  operated  and  supplied  in  a  variety  of 
materials  including  ferrous  and  non-ferrous,  various 
grades  of  stainless  and  in  its  latest  form  P.T.F.E.,  this 
remarkable  little  pump  is  capable  of  pumping  the 
1^  widest  possible  range  of  fluids.  Considerable  heads 
can  be  raised  satisfactorily  on  difficult  liquids  as  the 
double  acting  plunger  system  renders  the  pump 
extremely  positive.  The  disc  valves  may  be  readily 
removed  complete  within  their  own  cage  and  all 
parts  are  interchangeable  and  fitted  in  minutes. 


For  literature  or  demonstration  please  write  to. 


OILS  AND  FATS  STAY  FRESH  LONGER 


IN  STORAGE 


...AND 

THROUGH  TO  THE  1; 
FINAL  PRODUCT 


The  use  of  BH  A  as  a  food  additive,  alone 
or  in  association  with  other  preservatives, 
has  been  approved  in  a  number  of  coun¬ 
tries,  including  Austria,  Canada,  Den¬ 
mark,  Finland,  Norway,  South  Africa, 
Sweden.  Switzerland  and  the  United 
States.  The  detailed  regulations  vary  from 
country  to  country :  the  current  position 
should  therefore  always  be  checked  by 
reference  to  the  appropriate  authorities. 
Under  exisiting  U.K.  food  regulations. 
BHA  may  not  be  included  in  food  for 
human  consumption  within  the  U.K. 
However,  following  official  acceptance, 
subject  to  minor  amendments,  of  revised 
recommendations  made  by  a  sub-com¬ 
mittee  of  the  Food  Standards  Committee 
(August  1954),  detailed  regulations  are  to 
be  announced  permitting  its  use  in  oils 
and  fats,  essential  oils,  and  butter  used 
for  manufacturing. 


EMBANOX 


Rancidity,  and  other  signs  of  deterioration 
caused  by  exposure  to  light  and  air,  can 
be  easily  inhibited  in  a  wide  range  of 
foodstuffs  by  the  use  of  *  Embanox  ’. 

Here  is  a  summary  of  the  product’s 
•tain  properties: — 

IAt6» 


if  non-toxic  ic  has  little  effect  on  colour, 
flavour,  or  odour  of  goods  if  very  soluble  in 
fats  (up  to  30  per  cent  in  lard)  if  easily  incor¬ 
porated  if  effective  at  extremely  low  concen¬ 
trations  if  effect  persists  through  baking  and 
frying,  so  that  final  products  are  protected. 

A  JV«w  Maa  tnni  Pnirnd 


rrKTRKM  INrOK-VATlOX  WILL  OLADLT  BE  srrPLIED  BT ; 

may  a  baker  ltd  •  DAGENHAM  •  iLFord  3060 
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EVAPORATION  PLANT 


CONTINUOUS  CLIMBING  FILM  EVAPORATORS 
for  concentrating  liquids  such  as  milk,  fruit  juices, 
coffee,  s/rups,  gum,  whey,  etc. 

CONTINUOUS  SPRAY  DRIERS,  FILM  DRIERS 
AND  PNEUMATIC  DRIERS  for  producing 
powdered  starch,  coffee,  milk,  ice-cream,  etc, 

CONTINUOUS  FLUID  HEAT  TRANSMISSION 
SYSTEMS  for  cooking,  roasting  or  frying  of  fish, 
potatoes,  meat-balls,  crumpets,  etc. 

INDUCED  FLOW  STIRRERS  AND  MIXERS  for 
handling  sauces,  soft  drinks,  salad  cream,  syrups. 


The  shining,  easily  cleaned 
stainless  steel  mixing  vessel 
shown  here  emphasises  the 
care  taken  to  ensure  that  the 
sweets  you  like  are  of  the 
highest  quality  and  purity. 

For  easy  cleaning  and  purity  of 
product  use  stainless  steel  plant 
made  by 

Metal  Propellers  Ltd 

74  PURLEY  WAY,  CROYDON,  SURREY 

THOrnton  Heath  3611-3 


Kestner  Evaporator  for  the  production  of  sweetened  condensed 
milk,  using  double  effect  with  vapour  recompression. 


KESTNER  EVAPORATING  &  ENGINEERING  CO.  LTD.  •  S  GROSVENOR  GARDENS  •  LONDON.  S.W.I 


Cli 
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SKUSE’S  COMPLETE  j| 

CONFECTIONER  M 
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«■■■■■■■ 
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PRICE 

30/1 

POST  PAID  iS! 

y  K  >■■■■ 


I3TH  EDITION 


Completely  revised 
Containing  300  pages 
Fully  illustrated 


All  orders  and  enquiries  to  the  pubiishers 


EASICLEAN”  THE  PUMP  FOR  HYGIENE 


This  completely  new,  easily  dismantled  type  of 
Plenty  Positive  Displacement  Pump  is  rapidly 
proving  its  worth  throughout  the  Food  Industry. 
It  is  suitable  for  all  foods,  from  milk  to  sausage 


Have  you  considered  the  various  ways  in  which 
pumps  can  reduce  your  handling  costs  and 
at  the  same  time  eliminate  the  dangers  of 
contamination  ? 


Why  not  write  to  Plenty  &  Son  Ltd.  on  any 
question  of  handling  by  pumps?  A  special  leaflet 
is  available. 


•  Dismantled  and  assembled  in  less  than  a  minute. 

•  No  washers,  springs  or  pins  to  get  lost. 

•  High  volumetric  efficiency. 

•  Available  also  with  stainless  dairy  couplings. 

PLENTY  &  SON  LTD.,  Newbury,  Berks. 

Ttl:  NEWBURY  7&  1770  Gremt :  PLENTY,  NEWBURY. 

Also  makers  of  Variable  Positive  Displacement  Pumps, 
Mixing  Machines  in  all  sizes  and  Filters. 
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ELENTy 


Looking  for 

o^ce<z^e^ 

steam? 


9  million  tons  of  coal  alone  are  wasted  in  Britain  every 
year  through  inefficient  boiler  practice  in  industry. 
With  fuel  so  costly,  no  steam  user  can  afford  to  ignore 
economy.  Rather  let  us  try  to  generate  a  little  more 
steam  from  every  ounce  of  it.  or,  better  still,  from 
every  B.T.U.  of  waste  heat. 

Senior  Economisers  do  just  that.  By  taking  the  valuable 
waste  heat  from  the  flue  gases  to  preheat  the  feed 
water  they  can  increase  efficiencies  by  5  to  15“'o-Due  to 
their  patented  H-gilled  heat  exchange  tubes  and 
straught-through,  vertical  gas  passages  they  combine 
high  effective  heat  transfer  with  a  minimum  draught 
loss. 

A  Senior  Economiser  can  be  fitted  to  any  type  of  boiler 
burning  more  than  20  tons  of  fuel  weekly  of  any  type. 
It  would  pay  you  to  write  for  further  details. 


Senior 


economisers 


SENIOR  ECONOMISERS  UMITEO,  11  SOUTHAMPTON  ROW,  LONDON,  W.C.l 
Telephone:  Holbom  7843,4 


pre-eminent 

in  the  manufacture  and  refining  of: 

EDIBLE  OILS  and  FATS 
SHORTENINGS 
COMPOUNDS 
MARGARINES 
PURE  LARD 


GEE 


SUPER  QUALITY 
GLYCERYL 
MONO-STEARATE 


★  Consult  us  for  keen  quotations 
m  bulk  or  small  packages 

London  Oil  Corporation  Ltd. 

MANUFACTURERS  OF  ELLOCEE  PRODUCTS 
Camberwell  Grove,  London,  S.E.  5 
•nd  at  Birmingham,  Bristol,  Leeds  &  Abram 


PERMOGLAZE 

YOUR  WALLS 

Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing,  and  hardware. 

Supplied  in  Gloss,  Eggshell,  and 
Matt  Finishes. 

-  Write  for  booklet  FO208  - - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  1 1 
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S.A.  TYPE 


COMMERCIAL  UNITS  ARE  MADE  TO  YOUR  SPECIAL  REQUIREMENTS 


SPECIALISTS  IN 
VEHICLE-WASHING 
EQUIPMENT 


WASHMOBILE 

U.S  AUTOWASH  CO.  (LONDON)  LTD. 


MACHINES. 

SHAMPOOS 

ETC. 


I  WYTHBURN  PLACE,  GT.  CUMBERLAND  PLACE,  LONDON,  W.l.  PADdington  1407-8 


Moybe  there  IS 
no  connection  between 

COACHES  and 
FOOD  CONVEYING 

But  there  IS 
a  big  connection 
between 

WASHMOBILE 

AND 

CLEAN  VEHICLES 


%CII4=N  OX 


PAT.  NO.  657334 


THE  FOOD  PROCESSING  MACHINE 
WITH  A  VARIETY  OF  USES  FOR 
A  VARIETY  OF  TRADES 


MINCER  &  CRUMBER 


It  will  pay  you  to  consult  us  should  this  machine 
even  remotely  interest  you — it  has  so  many  uses 

DEMONSTRATIONS  ARRANGED  AT  YOUR  WORKS 
Monufocturtn  and  Patentees : 

GEORGE  TWEEDY  &  CO.  LTD 

SAUNDERRAKE  WORKS,  CHIPPING,  Nr.  PRESTON,  LANCS. 

Phona:  CHIPPING  2S« 


Current  applications  Include : 

e  REDUCING  BROKEN  AND  MIS-SHAPENED  BISCUITS,  ETC.,  TO 
MEAL  FOR  RE  USE— CAKES  AND  BREAD  TO  CRUMBS 

•  GRANULATING  CEREALS  FOR  RE-USE 

•  POWDERING  CHEMICALS  AND  SIMILAR  MATERIALS 

•  DE-FREEZING  AND  EMULSIFYING  FROZEN  EGGS 

•  REDUCING  EGG  SHELLS  TO  FINE  GRIT 

•  PULPING  VEGETABLES.  ETC..  FOR  SOUP  MAKING 

•  PULPING  APPLES  FOR  MINCEMEAT 

•  BREAKING  DOWN  AND  SCREENING  LUMPY  SUGAR,  WHEY 
SALT,  FLOUR.  EGG  POWDER,  STARCHES.  ETC. 

•  PREPARING  RAW  MATERIALS  FOR  HAMMER  MILL 

•  RECLAIMING  WASTE  MATERIALS  FOR  RE-USE 

AMAZING  OUTPUT 
UNIQUE  DESIGN  •  NO  KNIVES  OR  ROLLERS 
PARTICLE  SIZE  CONTROLLED  BY  EASILY  FITTED  EXTERNAL  SCREENS 
MACHINES  IN  USE  IN  ALL  PARTS  OF  THE  WORLD 
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Also  filling  Machines,  Granulators  for  dry  materials,  and  Lidding  Machines. 


J.  G.  JACKSON  &  CROCKAH  LTD. 

NITSHILL  ROAD,  TH  0  R  N  LI  EB  A  NX,  GLASGOW 

T*/,:  GIFfnock  0391  Grams:  "JAKCRO  THORNLIEBANK" 


OUIET  IN  OPERATION.  AU 

gearing  is  enclosed  in  oil  bath — no 
grease  nipples  or  other  external 
lubrication  required. 

EFFICIENT,  DEPENDABLE, 
EASILY  CLEANED.  All  paru 
worKing  on  the  material  being 
granulated  can  be  easily  and  quickly 
dismantled  fur  thorough  washing 
without  use  of  spanners. 


ic  Write  for 
illustrated  leaflet 


LARGE  OUTPUT.  Users  con¬ 
firm  that  the  Jackson  -  Crockatt 
Granulator  has  an  output  four  to 
five  times  greater  than  any  other. 
ROBUST  B  DURABLE.  Supplied 
with  Stainless  Steel  parts  where  in 
contact  with  the  material  being 
granulated.  Long  life  of  the  mesh 
is  guaranteed. 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET.  E.C.4 

Telephaeie:  CENTRAL  5342~S  Telegrams;  DRYAD,  LUD,  LONDON 

WORM:  CANNINB  TOWN.  E.IS  uE  QUEENBOROUON,  KENT 


FORMOSAN  PINEAPPLE 

TAI-YU 

BRAND 

^  104  OZ.  TINS  (and  SOLID  PACK)  in 

9  DIFFERENT  VARIETIES  OF  CUT 

•  WHOLE  SLICES 

•  SPIRAL  SLICES 

•  HALF  SLICES 

•  QUARTER  SLICES 

•  TIDBITS  (^‘j***  Slice) 

•  PIECES  Slice) 

•  CUBES  (15  mm.) 

•  COCKTAIL  CUBES  (10  mm.) 

•  CRUSHED 

•  Grown  from  Hawaiian  seed  In  modern  hygienic 

conditions. 

•  Shipments  to  all  main  United  Kingdom  ports. 

•  For  samples  and  prices  please  write  to  main 

distributors : 

S.  DANIELS  &  CO.  LTD 

15  CROSSWALL.  LONDON.  E.C.3 

Telephone:  ROYAL  3386  (5  lines) 


This  small  valve 
can  do  a  biq  Job 


Hopkinsons’  Small  Bronze  Valves 
incorporate  all  Hopkinsons’  experience 
of  large  valves  for  the  most  important 


applications.  They  are  robust  and  reliable  beyond  what  is  usually  expected  of  small 


valves.  To  the  engineer  who  values  exceptional  trouble-free  service,  these  qualities  will 


commend  themselves.  Write  for  Catalogue  951  -  ‘Bronze  Valves’ 


LONDON  OFFICE:  34  NORFOLK  STREET  •  STRAND  •  W.C.2. 


THE  WETTER 


HYDRO-CUT”  FROZEN  MEAT  SLICER 

Designed  on  the  guillotine  principle. 

Will  cut  blocks  of  hard  frozen  meat,  or  similar  materials,  into  slices  or  strips 
preparatory  to  mincing  or  chopping. 

It  is  a  good  deal  faster  than  a  Meat  Cutting  Bandsaw  and  safer  too.  No  sawdust 
wastage — an  important  point  where  a  large  output  is  concerned,  and  considerable 
savings  in  time  and  labour  can  be  effected. 

Adjustable  for  speed  and  thickness  of  slices  to 
be  cut. 

Will  deal  with  meat  blocks  up  to  26  in.  wide 
by  13  in.  high. 

Made  in  2  sizes — maximum  capacity  8  tons  per 
hour. 

Ask  for  illustrated  leaflet. 


WETTER  Machines  for  the  manufac¬ 
ture  of  all  Meat  Products  —  including: 
Power  Mincers  —  Bowl  Choppers  — 
Fillers,  Dicers,  Mixers,  etc. 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.Ce 

Phone:  MONarch  8936  7  8 
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A  PRODUCT  OF 


•  MINCERS,  BOWL  CHOPPERS,  CUT 
MIXERS,  DICERS,  FILLERS, 
LINKERS,  BANDSAWS,  STAIN¬ 
LESS  STEEL  EQUIPMENT  ETC. 


Our  speciality  for  50  years. 

•  Machines  repaired  and  overhauled. 

•  WHOLE  PLANTS  MAINTAINED 


•  All  work  carried  out  by  experi¬ 
enced  engineers. 


STAIKLESS  STEEL 
EQUIPMENT 

for  the  Food  Industry 

We  specialise  in  the  fabrication  of 

STAINLESS  STEEL 
MILD  STEEL 
MONEL 
METAL 
etc. 


Fitments  of  all 
kinds  made  to 
requirements  or 
supplied  from  a 
wide  range  of 
standards. 


A  Stoinlett  Stetl  Jacketed  Mixer. 


Telephone: 
KELVIN  1125  6 

Telefrims: 

"STAINLESS 

GLASGOW" 


maitlandsiyii^/<;/M)lto 

III  iPSTveif  eiAcs.  etASCow  e.i 

LONDON:  7  Grotvenor  Gardens,  S.W.I 
Phone:  VICTORIA  1977.8 
AND  AT  LIVERPOOL  AND  NEWCASTLE 


WATE  R proof 


;  Waterproof  First  Aid  Dressings 

are  intended  use  for  when  a  wound  is  exposed  to  water, 
or  contamination  from  oil,  dirt,  etc.,  and  also  where 
necessitated  by  hygienic  requirements. 

Illustrated  is  our  most  popular  assortment  of  such  dress¬ 
ings  (Adaptapruf  No.  M207)  consisting  of  114  adhesive 
plasters  of  five  different  sixes.  Each  has  a  dressing  pad  of 
soothing,  quick  healing  Euflavine,  a  most  effective  medica¬ 
ment  equally  for  wounds  and  burns. 

Whenever  a  waterproof  plaster  is  not  essential  we  recom¬ 
mend  Adaptop/ost  First  Aid  Dressings  be  used. 


ESTABLISHED  1878 
P  h  o  n  I : 

BROadwall  I3SS 


are  agents  for  LEADING  GERMAN  MANU¬ 
FACTURERS  and  supply  at  highly  competitive  • 
prices  the  most  modern  I 

MEAT  PROCESSING  MACHINES  j 
and  EQUIPMENT 
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JOHN  FRASER  AND  SON,  LTD. 


UNION  FOOD  MACHINERY 

AND  EQUIPMENT  LIMITED 

10/11  Middle  St.,  West  Smithfield,  London,  E.C.I. 
Tel.:  MONarch  2101  2102 


FERRY  ST..  MILLWALL,  LONDON.  E.I4 


TELEPHONE:  EAST  HUS,  1186 
TELEGRAMS:  PRESVESALS.  PHONE.  LONDON 


ENGINEERS  AND  BOILERMAKERS 


RETORTS  &  STERILISERS 


Flavouring  essences 


RAYNER  AND  COMPANY  LIMITED  LONDON  NI8 


DAREX  CAN-SEALING  COMPOUNDS  •  DAREX  CAP  COMPOUNDS  •  DAREX  COVER  COMPOUNDS  •  OAREX  DRUM  COMPOUNDS 


PKm'COWMHW 


—are 

safeguarding  the 
containers  throughout 
the  world 


Dewey  A  Almy  offer  the  container  manufacturer  a  complete  range  of 
sealing  compounds  and  machinery,  backed  by  sales  and  service  throug 


the  world.  The  efficiency  of  our  products  and  methods  has  been  proved 
by  30  years  of  research  and  practical  application  under  all  conditions. 

^  X  FACTORIES;  Cambri^*,  Mau.:  Acton,  Mau.;  Chica(0,  III.;  Oakland.  Cal.;  Montraal,  Quo.;  hwknar, 
Vic.;  Butnot  Airtt;  Eparon,  Franca;  Naplat;  London. 


THE  SIGN  OF 
SERVICE  TO 
INDUSTRY 


\  SALES  OFFICES:  Montraal;  Cambridga.  Mau.;  ChicaM,  III.;  Oakland.  Cal.;  Naplas;  Milan; 

\  Copanhagan;  Paris;  London;  Malbourna;  Buanot  Airu;  Montavidao,  Uruguay;  San  Paulo,  Braiil. 

DEWEY  &  AIMY  LTD  PS'S'S 

7e/ep/f on e.ElOar  5671 


OAREX  TIN  PASTES  &  ADHESIVES 


OAREX  SEAM  DOPES 


OAREX  DRAWING  LUBRICANTS 


OAREX  FLUXES 
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Send  your  enquiries 
to  the  Producers 


THl  @E©PDN©T©I^9  liiOiyiT  S  IPMOyCE  €©.  ITP, 


HIGHLANDS  HILL,  SWANLEY.  KENT 

Telephone:  Swanley  Junction  2306/7 
Telegraphic  Address:  “  Namsoluc,  Swanley,  Orpington  ' 


WE  DESIGN 
^  AND  DEVELOP 

special  purpose  machinery  and  plant 
for  manufacture  by  users'  own  works  or 
experimental  department.  We  also  design 
for  engineering  manufacturers 

FOOD  MACHINERY  •  PACKAGING  PLANT 
MECHANICAL  HANDLING  EQUIPMENT 

RHODEN  PARTNERS  LIMITED 

DESIGN  AND  DEVELOPMENT  ENGINEERS 

SI  NORTH  ROW,  LONDON,  W.l  •  MAY  6248 


CASHMORES 


JOHN  CASHMORE  LTD.,^STEEL  STOCKHOLDERS 


GREAT  BRIDGE.  TIPTON,  STAFFS.  Tel.:  Tipton  2181/7 

_  _ SM/JC.  2404/2. 


Hydragum 

the  ideal  stabiliser 
for  use  in  the  manufacture 
of  foodstuffs,  including  ice  cream,  etc. 

Locust  bean  gum 
Carob  gum 
Gum  karaya 

BROWN  &  FORTH  LTD 


•S-1IT  EatUn  RS. 
LONDON,  N.W.1. 

EUS  SIOI-5 


Foundtd  1890 

•1  Camferook  St. 
MANCHESTER,  It 

MOS  1347-8 


US  Ukwty  St. 
NEW  YORK  S 

CO:7-4M3 


FULLER  HORSEY 

SONS  a  CASSELL 


Specialists  in  the  Sale  &  Valuation  nf 


FOOD  MANUFACTURING  PLANTS 
OF  EVERY  DESCRIPTION 


to  LLOVDM  AVK\IK  •  l.0\00.\  •  K't  ':! 

TEEEPNO.VE  ROYAL  4tSI  ... 


CX 


Talcphon*  •  BlShoptfat*  2177  ()  Linat) 
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SITUATIONS  VACANT 

POTATO  CRISPS.  ManaRor  required  for 
small  factory  in  .Midlands,  p<‘nsion  scheme, 
acromniodation  available.  S«-nd  full  details, 
includinR  e.xix  rience,  age,  salary  required. — 
Box  85514- 

SALES  MANAGER  require<l  to  control  and 
expand  sales  of  established  FixkI  Manufacturer 
operating  in  the  South  of  Kngland,  the 
.\lidlands  and  S<-otland.  .Applications  are 
invited  exclusively  from  gentlemen  at  present 
holding  a  similar  |H>sition.  The  suct^-ssful 
applicant  must  U-  capable  of  leading  his  own 
SaUsi  Staff  and  of  negotiating  Contracts  with 
the  more  inqxirtant  customers  iK*rsonally. 
Commencing  salary  in  the  neighl)ourho<Kl  of 
{2,ooo-£2,50o  is  «‘nvisaged  according  to 
qualifications  and  exp«rience.  Applicants 
should  give  fullest  details  which  will  In- 
treat^  in  strictest  confidence. — 8ox  H5512. 

SALES  Manager  by  «)ld  established  manu¬ 
facturers.  Must  have  had  exjx'rieiice  selling 
Essences.  l*rogressive  post  to  man  with 
imagination  ancl  initiative.  Commencing 
salary  £1,600  p<'r  annum  and  su|x-rannuation. 
—Write  Box  HsSH- 

P.R.M.  Technical  Salesnu-n.  Eisons  .Milk 
Products  l.td.,  a  memlxT  of  the  Fis»)n  (iroun 
of  Companies,  pro|x>se  to  establish  a  small 
Technical  .Advisory  S«‘rvice  t<i  intrtKluce  their 
new  pnxluct  “  Co<-kade  I’KM  ”  to  the  cheese 
industries  in  the  maj«)r  cheese-producing 
countries  of  the  world.  .Applications  are 
invitwl  from  those  wishing  to  Ixcome  Techni¬ 
cal  .Advis<*rs.  .Applicants  should  b«*  l)etween 
25  and  35  years  of  age  and  should  hold  a 
recognisecl  (pialilication  in  Dairying.  I’ractical 
experience  of  chcx'se-making  is  desirable  but 
not  essential.  Service  abroad  for  extended 
perkxls  may  lx*  necessary.  A|)plirations  giving 
full  details  of  age,  education  ami  exp«>rience, 
should  be  addressed  to  the  Personnel  Officer, 
Eisons  Milk  f’nxlucts  l.t<l.,  12,  Derby  Koad, 
Loughborough,  Leirs.  Please  quote  referen<-e 
19. 

CHIEF  Chemist.  Fisons  l.t<l.  invite  applica¬ 
tions  for  the  jx)st  of  Chief  Chemist  of  their 
subsidiary  Fisons  Milk  l*roducts  Ltd.,  one  of 
the  larger  milk-pnx'essing  companies  in  the 
ilnited  Kingdom.  The  company’s  factory  is 
at  Coleraine,  Northern  Ireland,  i)Ut  the  Chief 
Chemist  will  lx*  stationed  at  Loughlxtroiigh, 
Leicestershire.  The  chief  duties  in  this  new 
position  will  lx-  to  set  up  and  run  a  latx>ratory 
for  the  development  of  new  milk  pnxlucts. 
The  scope'  is  very  wieh'  indeed  and  everv 
encouragement  will  Ix'  given  to  a  man  with 
real  originality  and  a  progressive  outlook. 
Applicants  should  lx*  30  to  40  vears  of  age 
.ind  must  have  a  g<xxl  degre-e  in  chemistry 
with  preierably  some  Knowledge  of  bio¬ 
chemistry  and  bacteriology.  Some  vears 
experience  in  a  senior  |X)sition  with  a  rom|)any 
manufacturing  ffxxl  prexiurts  would  lx- a  strong 
recommendation.  1'he  post  carries  a  high  and 
progressive  salary  and  is  pensionable — 
Applications,  with  full  details  of  age,  educa¬ 
tion,  qualifieations  and  exjx-rience,  shoidd  be 
.addressed  to  the  Vice-Chairman,  Fisons  Milk 
Products  Ltd.,  12,  Derby  Koad,  l.oiighlxarough. 

ESSENCE  Chemist  requirc'd  by  prominent 
.Australian  Company  established  over  45  years 
specialising  in  Kssi-nces,  Perfume  Com|x>unds 
and  Kssential  Oils.  Permanent  psasition 
including  suix-rannuation,  incentive  payment 
^  and  security.  Letters  should  give  age,  ex¬ 
perience  in  CH'ation  and  application  of  llavours, 
brief  outline  of  care«'r  and  salary.  Perfumery 
experience  is  an  advantage.  Corresixunlence 
strictly  confidential  and  considered  applicants 
will  hi'  interview<'d  in  l.ondon. —  Replies  to 
Managing  Director,  Box  M5508. 

WORKS  Chemist.  Medium-sized  Chocolate 
and  Confectionery  .Manufacturers  in  the 
South-West  require  a  qualified  Works  Chemist, 
preferably  with  experience  in  the  industry,  to 
take  charge  of  a  small  laboratory  engaged  in 
the  control  of  raw  materials  and  finished 
products.  State  in  confidence  full  details  of 
past  experience,  pres«'nt  position,  age  and 
salary  requinxi  to  Itox  H5507. 

chief  Designer  for  Food  and  Allied  Machinery’ 
required  by  well  established  engineers. 
Eastern  Counties.  Applications,  treated  in 
s^ctest  confidence,  must  state  age  and  give 
full  particulars  of  past  experience,  also  salary 
required.— IV)x  B5476. 
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SITUATIONS  VACANT 

CHEmSTS  and  .Assistant  Chemists  arc 
reqnin-<l  for  analytical  and  <ievek)pmcnt  work 
in  the  new  lalx)ratory  of  a  large  F<xk1  Factory 
situated  ni'ar  Manchester.  Applicants  for  the 
|x>sitions  should  have  the  minimum  qualifica¬ 
tion  of  Ordinary  National  Certificate,  but  the 
senior  jx)sts  will  Ix"  fillc<l  by  chemists  of  at 
least  Ordinary  I'k'gre*'  standard.  Experience 
in  the  analysis  and  technology  of  animal  and  'or 
vcgctahlc  fats  and  oils  would  Ix'  an  advantage 
hut  is  not  ('sscntial.  Salaries  will  Ix'  commen¬ 
surate  with  (]ualifications  and  exjx'rience,  and 
a  jx'nsioii  scheme  is  in  o|X'r;itioii. — .Appliea- 
tions  with  full  details  of  exjx^rience  to  date, 
age  and  (pialifications,  should  Ix'  addressed  to 
Box  B5515.  To  Ix'  rtx'eiv<'<l  by  May  14. 
CHEmST  BACTERIOLOGIST.  Kate  helors 
Peas  l.td.  require  a  tpialifitxl  Chemist,  under 
30  years  of  age,  with  some  h-acteriologiral 
pxp«'ri»'nre  for  new  factory  at  .Ashford,  Kent. 
The  sucei-ssful  applicant  will  Ix'  retpiired  to 
work  at  Southall,  Middlesex,  for  a  px'riixi 
Ix'fori'  moving  to  .Ashford.  tWxxl  salary, 
snp<'rannuation  scheme. — .Applicants  should 
write  giving  age,  education  and  exp*'rience  to 
Personnel  Officer,  Batchelors  Peas  (Southall) 
Ltd..  Bridge  Road,  Southall,  Middlest'X. 
LAbORKTOfiT*  .Assistants.  Batchelors  Peas 
Ltd.  rcjpiire  for  a  new  fartory  at  Ashfonl, 
Ki'iit,  male  lalx>ratory  .assistants  aged  16  to 
22  years.  .Minimum  qualifications  (LC.F.  in 
cht'inistry  at  “  O  ”  level.  Sncc»'ssful  applicants 
will  Ix'  required  to  work  at  Southall,  Middlc- 
s<'X,  for  a  |X'ri<xl  Ix'fore  moving  to  .Ashford. 
('■(Kxl  salary  according  to  age  and  qualifica¬ 
tions,  snfx'ranmiution  scheme  at  age  21, 
facilities  for  further  education  on  day  release 
basis. — Applicants  shoidd  WTite  giving  age, 
I'rlucation  and  expi'ricnce  to  Personnel 
Officer,  Batchelors  Peas  (Southall)  Ltd., 
Bridge  Roail,  Southall,  Mkldh'sex. 
AMBITIOUS  young  Canning  F.-ictory  Kxei-ii- 
tive  ixissi-ssing  qualihi'ations  aiul  personality 
for  Alanagemeiit  inviteil  to  apply  for  (xisitioii 
with  iiKxieni  Essex  pai  king  station,  handling 
Ho  100  tons  fruit,  vegetables  daily.  Capable 
of  planning,  quality  control,  siqx'rvision 
lalxiiir,  etc.  (loixl  wagi's  and  prospi'cts. 
Write  fully  giving  details  of  cxjiericncc. 
Interviews  arranged  l.onilon  office. —  Box 
B5516. 

PRESERVE  and  Pickle  manufacturers  ri'ipiire 
Assistant  Works  Manager,  capable  taking 
over  Works  Manager  on  early  retirement. 
Position  carries  rennmeration  not  less  than 
£i,(xx)  p.a.,  supi'rannuation  scheme  available. 
.Assistance  with  housing  if  neci'ssary.  .Appli¬ 
cants  should  lx*  35 — 45  vears  of  age,  have 
practical  ex|X'rienee  of  industry  and  .Manage¬ 
ment — .A.K.I.C.  an  advantage.  Write  giving 
full  details  in  slricti'st  confidence. — Itox 
B55IO- 

LARGE  mamifaetnrers  of  highly  concentrated 
protein  fixxls  for  animal  fi't'ding,  situated  Fast 
Riding  of  Yorkshire  have  vacancy  for  first 
class  I’rixluction  .Manager.  .Applications  are 
inviti'd  from  indiviiiiials  with  previous 
experience  if  the  mamifaetiire  of  f*'«'<ling stuffs, 
roiiqxiuuding,  dehvdration  and  oil  prt'ssing 
pnx'essi's  plus  technical  knowh'rlgc  of  plant 
and  machinery.  The  position  is  siqM'rannuateii 
with  excellent  prospects  and  remuneration 
according  to  ability. — Apply,  giving  full 
details  of  age,  education,  qualifications  and 
experience,  with  salary  required  ami  when 
available  to  Box  B5518. 


SITUATIONS  VACANT 

CHEMIST,  A.R.LC.  (experienced  food  pro¬ 
duction,  preferably  knowledge  of  Confec¬ 
tionery)  required  by  Chocolate  Manufacturer, 
(ilasgow.  flood  salary  according  to  ijualifica- 
tion  and  experience.  Pension  Scheme  and 
Life  .Assurance. — Write  1332,  Wm.  Porteous 
and  Cu.,  Glasgow. 

CHEMIST  (Research)  wanted  for  old  estab¬ 
lished  l.ondon  Company  distilling  and  com¬ 
pounding  Fssences  and  Fruit  Concentrates. 
Wogressive  position.  State  experience  and 
salary  required.  Superannuation  available. — 
Rayner  &  Co.,  Ltd.,  London,  N.18. 


SITUATIONS  WANTED 

GERMAN  confectionery  and  chocolate  maker, 
21  years,  with  thorough  knowledge  of  the 
manufacture  of  chix-olate  and  chocolate 
products,  si't'ks  position  in  British  chcx:olate 
factory  to  improve  teihnical  and  lingual 
knowledge. — Offers  under  Nr.  2107  to  .Annon- 
cen  Fxpi'dition  F.  Kunze  Nuemfx'rg-A. 

FACTORY  Manager,  33.  Fruit  and  vegetable 
canning,  soft  drinks  and  preserve  manufac¬ 
ture.  Fxperience  in  I.alxiratory,  Home  and 
Flxport  sales  administration  and  buying. 
Fnquiries  for  a  home  or  overseas  position 
welcomed. — Itox  B5523. 

BIANAOER.  36,  combines  practical  engineiT- 
ing  expi'ricnce,  plant  layout  ami  maintenance, 
pnx'css  and  quality  control,  with  sound 
tt'i-hnical  knowh-ilge  of  fruit  and  vegetable 
canning.  Keen,  versatile,  practical.  Seeks 
responsible  progri'ssiie  [xisition  home  or 
overseas. —  Box  B5521. 


BUSINESS  OPPORTUNITIES 

THE  proprietor  of  Letters  F’atent  No.  575160 
relating  to  a  Milk  Product  and  Process  of 
Manufacturing  Same  is  dt'sirous  of  exploiting 
the  invention  by  way  of  licence  or  sale. — 
Fmpiiries  should  Ix'  adilri'ssi'd  to  .Andrews 
and  Byrne,  201,  Bank  Chaiidx'rs,  329,  High 
Holborn,  London,  W.C.i. 

WANTED.  Contracts/Sub-contracts  for  pack¬ 
ing.  Groceries,  etc.  Fri'e  warehousing  and 
despatch. — Please  reply  in  first  instance  to 
Box  B5491. 

SMALL  Wholesale  Grocery  Business  for  sale, 
with  small  Complete  .Manufacturing  Plant 
for  jams  and  squashes;  three  vans,  office 
accommodation  adjoining  premises.  Ground 
floor  area  of  factory,  2,270  sq.  ft.;  first  floor, 
1,760  sq.  ft.  Freehold  property.  Midlands 
area. — Box  B5493. 

f;ull  Steam  in  five  minutes  with  B.  and  .A. 
Flectrixlc  Boilers,  iisi'd  by  British  industries 
for  twenty-five  years.  No  Ixiilerhouse,  no 
flue,  no  attendant  needetl.  The  most  compact 
and  convenient  steam  raisers  available,  can  go 
Ix'side  machines  using  the  steam. — Write  for 
Leaflet  125,  Bastian  and  Allen  Ltd.,  Femdale 
Terrace,  Harrow,  Middlesex. 

DE-OREASINO  and  Cleaning  Down.  Dne 
man  ran  do  the  work  of  five  with  B.  and  .A. 
steam  -  rh  aning  -  with  -  detergent  equipment ; 
ready  for  use  from  your  own  steam  supply. 
’*  Spei'rlylectric  ”  high-efficiency  steam  lance; 
30  ft.  steam  hose;  15  ft.  detergent  hose;  £44 
complete.  Ideal  for  the  Fixxi  industry. — 
Leaflet  L.125  Hyzone  Ltd.,  2  Rosslyn 
Cri'scent.  Harrow,  .Aliddlesex. 

TO  Let.  Smart,  nuxlem  factory,  all  con¬ 
veniences  and  services,  steam  boiler,  heaters, 
equipment,  etc.,  suit  foot!  and  most  light 
tradf's,  prominent  advertising  main  road 
position  N.W.,  excellent  access,  easy  loading. 
6.000  sq.  ft.  floor  sp.ire,  1}  acres  land.  Rental 
£750  |>er  half  year  exclusive.  Lease  to  suit. — 
IJox  115524. 

'*  FRIQIDAIRE  ”  Low  Temperature  Refri¬ 
gerators.  49  in.  wide  by  28  in.  deep  by 
34  in.  high.  Ex  large  National  User,  suitable 
for  A.C.  or  D.C.  deep  freezing,  storage  of  ice 
cream,  frozen  foods,  etc.  frice  £40  each. 
Domestic  Refrigerators,  Service  Cabinets,  and 
Cold  Rooms  also  available. — A.R.C.,  130, 
Great  Portland  Street,  l.ondon,  W.i.  MUSeum 
4480. 
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AUCTION  SALE 

fiy  Order  of  Messrs.  G.  F.  Sutton,  Sons  and 
Co.  JJd. 

BRANDON  ROAD 
YORK  WAY,  N.7 


HENRY  HI  TCHER  AND  CO. 


are  instructed  tooffer  for  S.Al.E  HV  .M’CTION 
IN  LOTS  at  the  WORKS  on 

Monday,  May  20,  1957 

at  EI.KVES  A.M.  the 

FOOD  MANUFACTURING  PLANT 

ineluditiK 

7-  AND  12-head 
ROTARY  FILLING  M.\CHINES 
bv  “  Karl  Kieffer  ” 

"MORTON”  S.S.  Dl'IM.EX  MIXINti 
M.\CHINE 

“  UNION  STEAM  HUMP”  soo  G.P.H. 
YISCOLISER 

UNI-TURRET  AUTOMATIC  LAHELLING 
M.WHINES 

bv  “  Economic,”  “  Piirdv  ”  and  “  Wel>ster  ” 
STAINLESS  STEEL  AND 
COPPER  STEAM  LWKETED  PANS 
CASK  WASHINt;  M.\CHIXE, 
STEAM  RETORTS,  STAINLESS  STEEL 
GLASS-LINED  TANKS 
“  H.ALL  ”  6  ft.  4  in.  bv  6  ft.  6  in.  bv  6  ft.  6  in. 

A  UTO.M AT  1C  R  E  F  R I G  E  R ATO  R 
Hottle  Rinsing  and  HrushiiiK  .Machines, 
N'inegar  Vats,  F^ssence  Percolators.  .\.P.\’. 
and  “  B.C.H.  ”  S.S.  Pulping;  .Machine. 
“  (iatilin  ”  Homo»;enis<'r. 

SEMI-AUTOMATIC  LAHELLING 
.M.\CHINES 

stainlf:ss  steel  pipe  fittix(;s 

“  PERMUTIT”  WATER  SOFTENER 
CAPPING  M.\CHINES 
Pumps,  F-U'ctric  Motors,  M.S.  ShaftitiK, 
FdevatinR  Trucks,  Platform  Scales,  Halaiices, 
"  Tannov  ”  Relav  Svstem. 

OFFICE  FURNitURE  &  EQUIPMENT 


Catalogues,  when  ready  (price  6d.  each),  may 
l)e  obtained  of; 

Messrs.  HENRY  HITCHER  AND  CO., 
.Auctioneers,  \’aluers  and  Surveyors  of 
Factories,  Plant  and  Equipment,  7,b  Chancery 
Lane,  I^ndon,  W.C.2. 

MISCELLANEOUS  SALES 

FOR  Sale:  250  gal.  well-known  brand  Lolly 
Syrup,  various  flavours,  as  bargain,  in  fn-e 
one-gal.  glass  jars. — Hox  H5510. 

DRIED  Mushrooms,  frequent  shipments, 
competitive  prices. — Mushpro  Ltd.,  2a,  .Ash¬ 
down  Street,  London,  N.W.5. 

HARDWOOD  Offcuts  (miscellaneous)  avail¬ 
able  at  realistic  prices. — Apply  C.  F.  .Anderson 
and  Son  Ltd.,  117,  London  Road,  .Mitcham, 
or  telephone  Mitcham  2357. 

TO  Canners  and  Fish  Paste  .Manufacturers. 
W.  and  A.  Thompson  Ltd.  Quick  frozen 
Dressed  Crabmeat  specialists.  We  are  now 
taking  orders  for  new  season  crabmeat. 
Ix>west  prices  in  the  country  taken  for 
quantity. — Write  for  Price  List  to:  Bridge 
Road,  Brighouse,  Yorkshire.  We  guarantee 
our  crabmeat. 


REFRIGERATION 
EXPANSION  COILS 

Banks  of  Solid  Drawn  8  gauge 
Green  Band — 1^  in.  nominal 
bore  pipe  six  tube  6  in.  centres 
by  30  ft.  lengths  complete  hang¬ 
ing  brackets.  Suit  iarge  Cold 
Store.  Approximately  12,000ft. 
Fraction  of  cost  —  ALFRED’S 
ICES  (I9S4)  LTD.,  3  Hall  Place, 
Church  Street,  LONDON, 
W.2. 


BLACKCURRANT  Juice  available  for  imme¬ 
diate  delivery. — Box  63452. 
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should  b«  addrossod  to 
Food  Manufacturt.  Stratford  House,  V  Edan 
Stroot,  London,  N.W.I 


MISCELLANEOUS  SALES 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  at.(t/t)  makes  a  ahit  el  ettencs 
4ezt.  •/(.  Ilk.  It/- 

For  further  detoi/t  apply; 

ARTHURWHITTAKERACO.LTD. 

10  Cherch  It,  Newton  Heath,  Manchester,  10 


DRIlil)  VEGETABLES 
DRIED  HERBS 
SEEDS  &  SPICES 
GROIIXD  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

SI  &  52  BARBICAN,  LONDON,  E.C.I 
Teltphone:  Monarch  6124-6  (3  lines) 
Telex;  London  23596 


- DRAKESONS - 

(GENERAL  METAL  SPINNERS)  LIMITED 

CAPACITY  UP  TO  72' 

IN  ALL  METALS 


SPECIAUSTS  IN  STAINLESS 
STEEL  HYDRAULIC  SPINNING 
SHEET  METAL  ENGINEERS 


21  PARKHOUSE  STREET,  CAMBERWELL, 
lOHDON.  $.E5. 


FACTORIES  FOR  SALE 


Now  being  built,  modern  Factory  in 
central  Bedford.  For  sale  Freehold, 
or  to  Let.  Available  December  1957. 
20,(XX)  ft.  super.  Suitable  for  Food 
Manufacturers.  Labour  on  doorstep. 
An  excellent  opportunity  for  an  ex¬ 
panding  Company  to  acquire  first- 
class  premises. — Write  Box  B5S03. 


SECOND-HAND  PLANT  FOR  SALE 


600 


MELANGEUR  by  Lehmann,  6  ft.  diam., 
cast  steel  constr.,  with  10  in.  I>y  6  in.  side 
outlet.  Twin  granite  rolls,  27  in.  diam.  by 
13  in.  face  underdriven  tlirough  crown  wheel 
and  pinion  with  bare  shaft  extension.  Ploughs 
and  M  rapers  mounted  on  crosshead. 
.Melangnir  with  granite  bed,  4  ft.  diam.  bv 
b  in.  deep.  Steel  sides,  granite  tapi-red  rolls, 
iq  ill.  diaiii.  I’lilley  drive. 

\  ert.  live  roll  Uefining  .Mill  by  Buhler. 
Steil  eored  rolls  31 J  in.  by  15  in.  diam. 
Pulley  drive. 

Poniare  Disintegrator  and  Blower  by  H. 
Beare.  Blower  cap.ieity  6  8  tons  pressed 
iMMiiace  |Mr  hr.  Motorisul  10  h.p.,  400/3/50. 
Feetl  trough. 

Twill  cyl.  steam-heated  Drum  Drier  by 
H.  Simon.  Rolls  40  in.  by  28  in.  diam!, 
too  lb.  w.p.,  nmiiing  in  plain  bearings  with 
steam  inlet  and  eoiidensate  outlet.  Dortor 
knife  to  eacli  roll. 

Two  unused  Vaeiiiim  Drying  Ovens  by  Srott, 
riblieil  c.i.  constr.,  in  bolteil  sections,  bit. 
dimens.  6  ft.  by  4  It.  3  in.  by  4  ft.  10  in.,  10 
steam  coil  shelves.  Suitable  27/28  in.  vaeuiiiii, 
fitted  heavy  dished  door.  With  vacuum  pump, 
eoiideiiser,  etc. 

Stainless  steel  A’armmi  Mixtr  by  llardaker. 
Trough,  47  in.  by  43  in.  by  34  in.  ileep.  Twin 
"  Z  ”  blades  direct  coiiple<l  to  r*-<liirtion  gear. 
Domed  cover,  24  in.  deep  with  2  in.  v.Triiiiin 
eonn.  I'dectrirally  op.  tilling. 

Double  Trough  Slixer,  34  in.  by  27  in.  by 
26  ill.  deep.  Twin  "  Z  ”  blades.  Single  spur 
gearing,  lland  tilting,  liiiiged  cover.  .Motor¬ 
ised  400/3/50. 

Double  Trough  Mixer  liv  D.  Thompson,  m.s. 
trough,  35  in.  by  45  in.  i>y  39  in.  deep.  Twin 
“  M  ”  shaped  bl.nles,  motorised  400/3/50. 
Separately  motorised  tilting. 

<)p«‘n  top  stainless  steel  X'essil,  200  gal., 
60  in.  by  36  ill.  by  30  in.  deep.  .Side  entry 
propeller  agitator.  Dull  polished  iiil. 

80  gal.  s.j.,  m.s.  Boiling  Pan  with  stainless 
steel  lining.  32  in.  diam.  by  29  in.,  li  in.  run 
otf.  Hinged  lid.  Jacket  35  lb.  w.p. 
hour  40  gal.  open  top  s.j.  Boiling  Pans  by 
B.C.H. ,  25  in.  diam.  by  18  in.,  with  pouring 
lip.  Jacket  suitable  60  lb.  sq.  in.  w.p. 
Walmer,  Mark  Chocolate  Enrolier  by 
W.  Denis  Contacts.  W'ater  jacketed  chocolate 
bath  with  immersion  heater  and  6  in.  wide 
chain-type  conveyor.  Cooling  section  approx. 
56  in.  long,  over  6  ft.  centres.  Flat  belt 
conveyor  6  in.  wide  licit.  Refrigeration  unit 
cools  tunnel,  motorise<l  230/1/50. 

Jelly  Cutter  by  Brierley,  table  iq|  in.  by 
19J  in.,  adjustable  daylight,  at  present 
ilJ  in.,  48  sections  forming  slabs  3J  in.  by 
2^  in. 

New  stainless  steel  Storage  Vessels  and  Tanks, 
with  capacities  ranging  from  8  gal.  to  1,000  gal. 

GEORGE  COHEN 

SONS  A  CO.  LTD. 

WOOD  LANE,  LONDON 

W.I2  Tal.:  Shephcrdi  Buth  1070 

&  STANNINGLEY  Nr.  LEEDS 

T«l.:  Pudtay  2241 


MISCELLANEOUS  WANTS 

WANTED:  Redundant  stocks  Custard  and 
Blancmange  powder.  Packeted  or  bulk. — 
Box  B5492. 

STONE  Jars  wanted  to  purrh.Tse.  .Xny  dis¬ 
trict. — Full  particulars  to  T.  Gunn  (Ray¬ 
leigh)  Ltd.,  206,  London  Road,  Rayleigh, 
F^ssex.  Tel.:  Rayleigh  87. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — Send  your  offers  to  Rotunda  Foods 
Co.,  Ixindon  Office:  50/52,  BLandford  Street, 
W.i.  Tel.:  Welbeck  8465. 

May,  1957 — Food  Manufacture 


second-hand  plant  for  sale 

600 

triple  stcrl  roll  Kctiiiiti)'  Mill  by  Torraiu-<‘, 
rolls  28  in.  by  i.^  in.  liiv«Tt<-d  typ«‘  with  n)ll>, 

(ririllating. 

\>rt.  4-r()ll  Kfftnins  Mill  by  lUibh-r,  stool- 
cori^  rolls,  2(>i  in.  by  12  in.  iliniii.  liiiilt-iii 
hoppor. 

Wrt.  5-roll  Kohiiin«  Mill  by  Huhirr.  Stc«-I- 
rolls,  51.1  in.  bv  15  in.  diani.  I’nlU-y 

Twin-roll  PrviiiK  Macliini*  by  Cioiulsrhe  of 
Ciouda,  Holland,  httrd  two  stoam-hoatcd 
rolls  approx.  6  ft.  6  in.  lonj!  by  2  ft.  4  in.  diain., 
suitable  80  lb.  s<j.  in.  w.p.,  arranged  f.  and  I. 
pulley  drive  through  helical  Keariin?,  equip|H'd 
with  knife  hoklers,  kidvr-s,  fnnie  IukkI,  dis¬ 
charge  conveyors,  etc.  (Tiirkk  .\v vu..\nLE.) 
Horir.  steain-jaeketed  Drier,  24  ft.  by  4  ft. 
ciiam.  Fittr-d  revolving  reel  of  ten  4  in.  diain. 
tulies  around  central  tulM-,  steam  heated. 
Intermediate  paddles  for  agitation.  Jacket 
w.p.  2  ats.  With  condenser,  wet  vaeinim 
pump  and  fittings. 

Twin  cyl.,  steaiii-heateil  Dniin  D.icr  by 
H.  Simon.  Rolls,  40  in.  bv  ’N  in.  diain., 
100  lb.  w.p.,  running  in  plain  licarings  with 
steam  inlet  aiul  condensate  outh-t.  IKx-tor 
knife  to  each  roll. 

Steam-jacketed  Trongh  Mixer  by  Dolisoti  and 
barlow.  Mixing  trongh,  54  in.  by  4 4  in.  by 
46  in.  deep.  Twin  glanded  “  7.  "  blade 
agitators,  motorised  400  4  50.  Power  op. 
tilting. 

to  cwt.  stainless  steel  X'acnnm  Mi.\»r  by 
Morton.  Trongh,  47  iti.  by  4t  in.  by  44  in. 
deep.  Twin  “  Z  ’’  blades  direct  coupled  to 
reduction  gear,  donusl  cover  ifi  in.  deep  with 
2  in.  vacuutn  conti.  IHectrically  op.  tilting. 
Walmer  .Mark  \’  Clux-olate  KiirolH-r  by 
\V.  Denis  Contacts.  Water-jacketed  clux-olate 
hath  with  itnniersion  heater  and  6  in.  wide 
chain-type  conveyor.  Cixding  sectioti  approx. 
56  in.  long,  over  6  ft.  centres.  Flat  belt 
conveyor  6  in.  wiile  Ix-lt.  Refrigeration  unit 
cools  tunnel.  Motorised  240,  i  50. 

Xew  stainless  steel  Storage  N’essels  and  Tanks, 
with  capacities  ringing  from  8  gal.  to  i,(xx>  gal. 

GEORGE  COHEN 

SONS  ft  CO.  LTD. 

WOOD  LANE,  LONDON 
W.I2  T«l.:  Shaphardt  Buth  2070 

A  STANNINGLEY  Nr.  LEEDS 

Tal.:  Pudtay  2241 


For  sale  SCOTT  four-band  vacuum 
dryer.  Dismantled,  cocooned  and 
stored,  complete  with  all  ancillary 
equipment.  Low  price  and  immediate 
delivery  —  excellent  condition.  — 
Write  Box  BS506. 


TWELVE  horizontal  steam  Retorts,  0  ft.  by 
3  ft.,  by  4  ft.,  suitable  15  lb.  s.w.p.,  complete 
with  all  fittings,  inclusive  of  trolleys  and  trays. 
First-class  condition  throughout. — .Apply  C. 
Skerman  and  Sons  I.til.,  118,  Putney  Bridge 
Road,  London,  S.W.15.  Tel.:  A'andyke  2406. 

COWLEIS  fully  automatic  Tiilx*  Filling,  Closing 
and  Crimping  Machine  with  stainh-ss  steel 
hopper  and  contact  parts.  I.ang,  type  27, 
emulsifying.  Mixing  and  Disintegrating 
Machine  with  nylon-lined  water  jacketixl 
chamber  and  direct  coupled  to  10  h.p.  .A.C. 
motor.  ^  S<‘veral,  40-gal.  cap.acity,  copper 
Tilting  Steam  Jacketed  Pans,  6o/ioo  lb.  s.w.p. 
—Apply  C.  Skerman  and  Sons  I.td.,  118, 
l^tney  Bridge  Road,  London,  S.W.15. 
Tel.:  Vandyke  240^1. 

TABLE  Jelly  Manufacturing  Plant,  com¬ 
prising  B.C.H.  No.  2  Heavy  Duty  Jelly  Cutting 
■Machine  for  sub-divided  table  jellies,  a  numlx-r 
of  double  compartment  water  jacketed  jelly 
tooling  tabh-s,  wcxxlen  trays  and  several 
copper  Tilting  Boiling  Pans. — Details  from 
Box  B5520. 


SECOND-HAND  PLANT  FOR  SALE 

THE  Port  of  Bristol  .Authority  has  for 
disposal  one  Self-propelled  “  Airveyor  ”  Port¬ 
able  Pneumatic  Grain  F^levator,  by  the 
Fuller  C«i.,  U.S.A.  The  plant  comprises  u 
R(x)tes  blower  of  20-40  tons  per  hour  capacity, 
driven  by  115  h.p.  "Caterpillar”  <li»>sei 
engine  and  mounted  on  pneumatic  tyres  as  a 
trailer  unit  couph-d  to  a  (ieneral  .Motors’ 
t  iwing  unit  |x)w«-red  by  a  6  cyl.  G.M.  |M>trol 
engine,  together  with  a  quantity  of  8-in.  steel 
and  flexible  piping. — .Applications  for  forms 
of  tender  to  lx-  made  to  the  Kngin«*er-in-Chief, 
Port  of  Bristol  .Authority,  .Avonniouth  D<x.-ks, 
not  later  than  June  7,  1957. 

VALCO  Pot  ato  Crisp  Filler  for  sale,  fitted 
with  bag  oju-ner.  £150  ex  works.  Flowline 
Ih-lt  Conveyor,  24  ft.  length,  14  in.  width  Ix-lt, 
fitted  with  s'de  tables.  £175. — T.  FL  Gallagher 
and  Sons  Ltd.,  Farl  Street,  Belle  Green  Lane, 
Higher  I  nee,  Wigan. 

THREE  Gondsche  twin-coil  .Milk  Driers, 
rolls  80  in.  by  28  in.,  suitable  w.p.  80  lb.  sq.  in. 
-George  Cohen  Sons  and  Co.  Ltd.,  Wo<xl 
Lane,  l.ondon,  W.12.  Tel.:  Shepherds  Bush 
2070  and  Stanningley,  near  Leeds.  Tel.: 
Pinlsey  2241. 

FOR  Sale:  Kellie  Fruit  Filterpress.  Sng.ir  or 
Juice  l-ilterpress.  Air  Compressor.  St.iinh-ss 
stiel  Tilting  Fruit  or  Peel  C<xiker,  *x>  gal. 
B.C.H.  Rotary  Jam  Cixder  .A.P.W  40  gal. 
B.C.H.  Tilting  Jam  Pan,  nx)  lb.  pressure, 
ticxi.'ielx-rry  Sniblx-r  or  Vegetable  cic.ining 
.Machine. — Box  B55o<>. 

BOTTLE  Wasln  r  for  Sale.  Powh  y  "  Ryte  ” 
Washer  fitted  with  two-s|x-ed  gear;  Ixittle 
<>  wide,  7-42  oz.  size.  C.oinpl«-te  with  gas 
Ixiiler  making  an  entirely  self-contaim  <1  unit. 
lns|x-ction  London. — .Apply  Box  B551  4. 
Phone  98  Staines 

S.S.  Mono  I’ump,  ij  in.  inlets.  S.S.  (oirdiier 
Siiter  Mixer,  40  in.  by  17  in.  by  17  in.  S.S.  jac. 
Pans  (two),  46  in.  by  40  in.,  46  in  liy  48  in., 
44  in.  by  27  in.  and  26  in.  by  24  in.  S.S. 
Baker  Revolving  Dough  .Mixer,  41  in.  by  21  in. 
S.S.  ji  c.  cyl.  Mixers,  49  in.  by  42  in.  and 
40  in.  by  24  in.  S.S.-lined  .Aiitix  laves,  h  ft.  by 
4  ft.  di  mi.,  100  lb.  w.p.  S.S.  and  chrome 
Fnml  ifiers,  j,  1,  i  and  2  h.p.  .A.C.  S.S. 
40  ft.  eiic.  Conveyor, Flevator.  S.S.  Portable 
.Mitchell  Stirrer,  4  ft.,  J  h.p.  .A.C.  Twenty 
*■  Z  ”  and  fin  blade  .Mixers  up  to  29  in.  by 
27  in.  by  27  in.  Twenty  Sifter,  .Mixers  up  to 
6  ft.  by  2  ft.  by  2  ft.  deep.  Tanks,  pumps, 
refiners,  crushers,  edge  runners,  aiitix-laves, 
filter  presses,  hammer  mills,  disintegrators, 
ovens,  retorts,  steam  and  dit-sel  plant,  etc. — 
Harry  H.  Gardam  and  Co.  Ltd. 

FOR  Sale:  Microsol  Fog  (ienerators,  202 
Mixlel,  200^250  .A.C.-D.C.,  ideal  for  insecticide 
or  germicidai  spraying.  Very  cheap. — Box 
B5517. 

FOUR  “  .Air  Receivers,”  29  ft.  by  7  ft.  for 
450  lb.  w.p.,  in  unused  condition,  suitable  for 
pressure  vessels  or  steam  .accumulators. — 
Box  B5485. 


c.SKeRnriRn  &  sons 


LIMITED 


118  PUTNEY  BRIDGE  ROAD,  LONDON  S.W.15. 
Establithad  I87S  TtUphon*  VANdylc*  74067 

L.vtaiK. 


PLANT  FOR  SALE 

FOR  Side:  (iravity  Convey«x-s,  rollers  24  in., 
18  in.,  16  in  and  14  in.  whie  with  Ix-nds. 
"  Crispa  ”  eh-ctric  Potato  Crisping  Machines. 
Berkel  hand  Bacon  Sheer.  40-gal.  copper- 
lined  steam  Tilting  Pans.  "  Hanimamac  ” 
Swing  Hammer  Grinding  Mill,  also  “  Fyna  ” 
and  .\lassey  Harris  ditto.  Bnx-khoiise  gas-fired 
steam  Boiler,  4  ft.  fi  in.  by  19  in.  diain., 
100  lb.  pressure. — .A.  H.  Kimniins  and  Sions 
Ltd.,  Lyndhiirst  Roiul,  Worthing. 

250  gal.  stainless  steel  Tiinks.  500  gal.  s.s. 
Tank  w-ith  agitator  and  motor.  Itenhil 
Blitter  iind  Margarine  P.icker.  Stainless  steel 
interior  Milk  C<x>ling  or  Cream  Riix-ning  \’at. 
Pasteuriser.  Southall  and  Smith  2  lb.  auto¬ 
matic  Four  Weighing  Machine.  Mixers, 
kneailers,  racks,  proven*,  baking  sheets,  etc. 
Vour  enquiries  welcomed. — Sorensen  Bakery 
Fapiipment  I.td.,  42,  Raby  Street,  Manchester 
16.  Tel.:  .Moss  Side  2054  and  4054.  ’Grams: 
Rahlx-k. 

FOOD  M.ichines.  Down  stroke  hydraulic 
Suet  Pn-ss,  2,500  lb.  p.s.i.  working  pressure. 
Geo.  Driver"  Fluidtlow  ”  .Automatic  Weigher 
and  Filler.  loo-gal.  pan  P.asturiser  with 
.Agitator.  I’nused  “Weir”  Junior  Honio- 
geniser.  I’niised  “  Weir”  2.A  Hoinogeniser. 
Duckworth  Fruit  Ch  aner  and  Sifter. — Write 
Kxcel  Co.  Ltd.,  92,  Car|X‘nters  Road,  Strat¬ 
ford,  K.15. 

FOUR  large  Coffee  Percolators,  tinncxl  copper 
nioimteci;  three  Storage  Tanks;  double  head 
Filling  .M.ichine;  also  Centrifuge,  for  disposal. 
.All  practically  new. — F^nquiries  Box  B5497. 
SMALL  complete  Jam  Manufacturing  Unit, 
consisting  of  electrode  steam  Ixiiler,  three 
txiiling  pans  complete  with  all  pipe  lines  and 
fittings,  rotary  filling  table,  labeller,  pulping, 
cutting,  mixing  and  whipping  machines, 
scales,  water  softener  pans,  laboratory 
equipment.  Can  lie  seen  any  time.  .Also 
freehold  factory  and  offices  if  required. 
.Midlands  area. — Ftox  B5494. 

STAINLESS.  One  500-gal.  stainless  steel 
Vessel,  water  jacketed,  electrically  heated, 
with  mi.xer,  also  one  80  gal.  similar,  without 
mixer.  Both  excellent  condition.  Seen 
.Abietsan  Manufacturing  Co.  Ltd.,  Concordia 
Works,  Carmichael  Road,  London,  S.E.25. 
Tel.:  .Addiscombe  2261. 

SLONSAL  Truck  or  Trolley  to  meet  every 
requirement. — Write  for  list  "  C  ”  to  Williams 
and  Dickinson  Ltd.,  27,  John  .Adam  Street, 
London,  W.C.2. 

ERICSON  Pie  Machine:  Omatic  type.  Hand 
Pack  Filler:  Mather  and  Platt,  .Mark  11. 
Bean  Filler:  Mather  and  Platt.  Portable 
Cold  Store:  .Approximately  6  ft.  by  6  ft.  by 
6  ft.  The  aixyve  items  of  Plant  are  for  sale,  in 
good  condition,  with  motors,  and  can  be 
inspected  at  our  premises  during  normal  work¬ 
ing  hours.  Further  particulars  on  request. — 
Robert  Wilson  and  Sons  (F'st.  1849)  Ltd., 
F.glinton  Park,  Kilwinning,  Ayrshire. 

SECOND-HAND  PLANT  WANTED 

M.P.  Universal  Filling  .Machine  wanted. — 
Warrington  Canners  Ltd.,  Riverside  Works, 
Penketh,  Warrington. 

GABLE  Bar  Moulding  Plant  required,  not 
earlier  than  alxiiit  1946. — Particulars  and 
price  to  1 146,  Win.  Porteous  and  Co.,  Gla.sgow. 


WANTED 

Dicsal  tnginM.  Di«s«l  (cnerator  Mts.  Any 
type  surplus  diasal  plant.  Immadiat*  cash. 
W*  claar  if  rapuirad.  P.  R.  Lowa  and  Co., 
34a  Rainham  Road,  London,  N.W.IO.  Tal.: 
LAD  4005. 


AUTOMATIC  Pea,  Bean  Filler  also  continuous 
Pea  Blancher  required  immediately.  Both 
must  lx-  in  first-class  running  order. — Full 
details  and  price  to  Box  B5522. 

FOR  sale:  (lerman  Multi-purpose  Machine. 
Suitable  for  cutting,  slicing,  mixing  and 
mincing  vegetables  for  cannery.  Complete 
with  4-phase  i  h.p.  motor.  Dffers  wanted. 
Newinann  Part  Labeller  as  new.  .Automatic 
delivery.  Type  D,  Serial  No.  494.  Single 
phase  200/240  volts,  1.7  amps,  ^  h.p.  Cost 
£49.  Offers  wanted. — fJox  B5525. 
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MODERN  EQUIPMENT 


ISAAC  WEBSTER  e  SONS  LTD. 


TELEPMONC 

SI580 

LEEDS 


ABBEY  WORKS 
KIRKSTALL 
LEEDS.  5. 


telegrams. 

ISAAC  WtkSTO 

mrkstall 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

MANsion  Homm  44Qf  (1  lin*,)  T«l«grAmt!  Hemaciei,  Le,id«ii 


CITRIC  ACID 

B.P. 

TARTARIC  ACID 


CREAM  OF  TARTAR 


^  ^  ^ 


W.  C.  BACON  &  CO.  LTD. 

(Importers  for  90  years) 

DEPT.  "X” 

35  CRUTCHED  FRIARS  •  LONDON  *  E.C.  3 

TELEPHONE:  ROYAL  3976 
TELEGRAMS:  NOCAB.  FEN.  LONDON 


Printed  by  Billing  and  Sons  Ltd.,  Gaildford.  Registered  for  Transmission  to  Canada  including  Newfoundland. 


If  no  single  packaging  materiai  wiii  do... 
consider  a  LAMJiSli^TION  by  Metai  Box 


Ntn'ei 


NESTLES  use  METALAM 

for  their  successful  Nescafe  pack. 

METALAM  is  made  of  aluminium  fait  and 
transparent  acetate  film — lightweight,  moisture- 
vapour  proof,  lightproof,  tough,  capable  of  being 
printed  in  multicolour  under  the  acetate,  which 
protects  the  printing  and  gives  it  a  high  gloss. 


a  LAMINATION  is  made  by  bonding  together 
with  adhesive  two  or  more  layers  of  different  materials.  The 
moisture-proofness  of  one  may  be  joined  with  the  strength 
of  another  and  the  appearance  of  a  third.  Variations  can  be 
made  in  relative  thickness,  and  the  possibilities  are  both 
numerous  and  exciting. 

The  knowledge  of  laminations  possessed  by  Metal  Box 
makes  it  worth  your  while  to  consult' them  first  whenever 
you  are  considering  whether  a  lamination  may  be  the  kind 
of  packaging  material  best  suited  to  your  product.  Write 
or  phone  today  to 


IF  METAL  BOX  COMPANY  LIMITED 

Plastics  Group 

37,  BAKER  STREET,  LONDON  W.l.  Hunter  5577 
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A  LAMINATION  may  enable  you  to  : 

*  SAVE  space  *  Open  new  markets 

*  SAVE  weight  *  Try  new  sampling  schemes  I 

*  SAVE  breakages  *  Achieve  new  ! 

*  SAVE  waste  low-cost  packaging  I 


/ljurd  bf  tht  Coi  C»u.- 


the  Gas  Industry  makes  the  BEST  use  of  the  Nation’s  coal 


